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CLASSICS

APPETIZERS
SHRIMP COCKTAIL #1 | Horseradlish cocktail sauce

’armesan, potato

ts of palr
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CLASSIC CAESAR SALAD ¥ | Hearts of Ramaine lettuce, garlic croutons, Parmesan cheese

CRE

AMY ARTICHOKE SOUP | Mascarpone, «

ESCARGOTS A LA BOURGUIGNONNE | Garlic, parsiey: butter

spy bacon, wild mushrosms, natur:

FRENCH ONION SOUP | Gruyére cheese, herb croutons

ENTREES
Servid with px

S four, seasanal veg

LE

Veal ragodt, roasted garlic, Parmesan

BROILED ATLANTIC SALMON® #

| Hollandaise sauce

CRAB AND ¢

HRIMP CRUSTED POLLOCK | Jass ine rice, baby bok choy,
GRILLED CHICKEN BREAST # &

my

| Thyme jus

conut sauce

ROAST

D VEAL TE NDERLOIN®

Green pea purée, caramelized onior S, v
beans, vin jaune sauce

GRILLED NEW YORK SIRLOIN STEAK® 4 | Herb butte

M OF CIAsSIC green peppercorn sauce

GRILLED RIB &

" | Artichoke, potato

gratin, ratatouiflle, herb butter

| San Marzano tomatoes, basil, Pecaring chease

Concrhiong
r»runrm ol graite
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