THIS

COOKERY IS NOT CHEMISTRY. IT IS AN ART. IT REQUIRES INSTINCT

EVENING'S | AND TASTE RATHER THAN EXACT &

EASUREMENTS.

— MARCEL BOULESTIN

MENU

CAPRESE

VIME RIPE TOMATOES, BUFFALO MOZZARELLA,
BASIL, ARUGULA, EXTRA VIRGIN OLIVE OIL,
BALSAMIC VINAIGRETTE

GRILLED ASPARAGUS SALAD

TOASTED ALMONDS, PISTACHIOS, GOAT CHEESE,

LEMON BASIL EMULSION

THE WEDGE SALAD
ICEBERG LETTUCE, BLUE CHEESE DRESSING,
TOMATOES, EGGS. BACON, CHIVES

CREAMY BUTTERNUT SQUASH
SoupP
CARAMELIZED APPLE AND WALNUTS

PASTA FAGIOLI SOUP
PANGETTA, THYME, CANNELLINI BEANS

SEARED BRANZINO
PARSNIP PUREE, LENTILS, SPINACH,
POMEGRANATE

TURKEY PARMESAN

SPAGHETTI WITH MARINARA SAUCE

RIGATONI BOSCAIOLA
PROSCIUTTO, BUTTON MUSHROOMS, PEAS,
ARUGULA; PINOT GRIGIO CREAM SAUCE,
PECORINO CHEESE

SLow BRAISED LAMB
WRAPPED IN PHYLLO

POTATO PUREE, ROASTED ROOT VEGETABLES

STEAK AND CHIPS*
BEARNAISE AND WATERCRESS

%

STARTERS

% DUCK TERRINE

™ pisTACHIO, PICKLED VEGETABLES, APRICOT

CHUTHNEY. TOASTED SOURDOUGH

. MELTED GRUYERE CHEE

x* ESCARGOTS A LA

% BOURGUIGNONNE
SHALLOTS, GARLIC, PARSLEY,
PERNOD BUTTER

+ 88 CLASSIC “CAESAR"” SALAD =
Al HEARTS OF ROMAINE, GARLIC 2 E
iz CROUTONS, PARMESAN CHEESE x m
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w TOASTED ISRAELI CoUsScoOus CAKE
B ASPARAGUS SPEARS, CHERRY TOMATOES,
ZUCCHINI RIBBONS, BALSAMIC VINAIGRETTE

x*  BROILED SALMON’

SERVED PLAIN OR WITH CLASSIC =
HOLLANDAISE SAUCE; MASHED :
POTATOES, SEASONAL VEGETABLES :
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MASHED POTATOES, SEASONAL .
. VEGETABLES :

GRILLED CHICKEN BREAST \
GARDEN THYME JUus; MASHED POTATOES v
AND SEASONAL VEGETABLES

GRILLED NEW YORK SIRLOIN
STEAK'
> BEURRE MAITRE D" HOTEL:
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