GRANDE
ELEGANCE MENU

SMOKED FISH RILLETTES #

WARM MELTED BRIE CHEESE SALAD Y

TUNA CARPACCIO* #3

FRENCH ONION SOUP #%

TRUFFLE WILD MUSHROOM RISOTTO #\/

= SIGNATURE e

SHRIMP COCKTAIL # 3

TRADITIONAL LOBSTER BISQUE

ESCARGOTS A LA BOURGUIGNONNE #

*ressans CLASSICS EE R

SOUP OF THE DAY

GARDEN SALAD #3V

darmesan

PRAWN COCKTAIL #

ssed in a light vinaigrette

hredded lettuce, Marie Rose sauce

COUNTRY HOUSE PATE §

points, port wine reduction




GRILLED LEMON SOLE ¢
D.UCK.A L’'ORANGE ¢

ROASTED CHi(;KEN BREAST ¢

BRAISED LAMB SHAI\IIK- |

PASTA ALFREDO

SPAGHETTI & ROASTED EGGPLANT “MEATBALLS”

e Ssifﬁr* r{-;-_"l_":‘_'-;'_ i e

BROILED

ROASTED BEEF

OVEN ROASTED SALMON #
GRILLED MANHATTAN STRIP STEAK™ #5

PASTA PRIMAVERA S

n olive Oll, garic and neros

ASSORTED VEGETABLE PLATE ¢ 3V

TODAY'’S PIE

classic pie. Served with mashed potatoes

kids menu available upon request. Jf

ts, green beans and shallot dressing

and vegetables



