
Holidays Menu

Menu 4 $39

Amuse bouche
Baguette toast and eggplant spread




Crème de champignons sauvages
Cream of wild mushroom soup

Or
Salade de mesclun

Baby greens and romaine salad fennel and pearl tomato
Dijon mustard vinaigrette





Bar au fenouil, Pastis beurre blanc
Seabass fillet, dusted with mediterranean spices,

tomato-fennel and white butter sauce, zucchinis and garlic mashed potatoes
Or

Canard a l’orange
Roasted duck breast, duck-orange-triple sec sauce,

Yukon gold mashed potatoes and sautéed zucchinis




Feuillete Napoleon aux fraises de Californie
Napoleon, caramelized puff pastry layers with fresh strawberries,

rum-vanilla cream and raspberry sauce



Bon Appetit




