STARTERS

DUCK TERRINE

led vegetables, apr

WILD MUSHROON VOL-AU-VENT
wild mushrooms,

|mr‘ ¢ cream, pastry shell

LOBSTER BISQUE

dry sherry, tarragon cream

CHILLED CUCUMBER SOUP

mint, yogurt

TOMATO, WATERMELON AND FETA

basil, balsamic reduction, sea salt
CLASSICS

CHILLED SHRIMP

marie rose sauce, horseradish cocktail sauce

ESCARGOTS A LA BOURGUIGNONNE

garlic, parsley, butter

FRENCH ONION SOUP ¢

gruyére cheese, herb crofiton

CLASSIC CAESAR SALAD
hearts of romaine lettuce, garlic crodtons,
parmesan cheese

| gluten-free lactosefree vegetarian | ne sugar added

NN B

ENTREES

TAGLIATELLE

W

rushed red bliss

DUCK A LORANGE

roasted celeriac

0880 BUCCO

veal k, soft polenta, green ns, gremolata

ROASTED BEEF TENDERLOIN*

mashed potatoes, asparagus, morel mushroom sauce

VEGETABLE CASSEROLE

couscous, chickpeas, coriander

CLASSICS

BROILED ATLANTIC SALMON*
hollandaise sauce

GRILLED CHICKEN BREAST
thyme jus

GRILLED NEW YORK SIRLOIN STEAK*
herb butter or classic green peppercorn sauce

BEEF SPAGHETTI BOLOGNESE
beef ragodt, san marzano tomatoes, pecerino romano, basl

938, milk, or poultry may Increast

CHEE'S
RECOMMENDATION

STARTER
WJLD MUSHROOM \IOL-AU VENT

d \u,r

ENTHEE
PAN SEARED HALIBUT
i bliss potatoes, grilled squash

crushed red

SELECTS

WHOLE MAINE LOBSTER |
1.25 Ibs. - 1.5 Ibs

broiled, grilled or steame
drawn butter or fresh ga

CHOPS GRILLE FILET MIGNON®
9 ounces of reasted beef tenderioin
with your choice of sauce $16.95

herb butter $29.95

SURF AND TURF*
& ounce maine lobster tai
filet mignon with your cheice of sauce $34.95

d a roasted 9 ounce

s choice of baked patate, mashed potats,
d searonal vegeisbles

sk of fo i
waiter i you have aey foed aleryis or detary e
rgnmen
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