
P R I X  F I X E  D I N N E R
Three Course 59.

A PPET IZERAP PET IZER

Soupe a l'oignon gratinée
beef broth, cave aged gruyère, crostini

Spring riSotto
peas, fava beans, crème fraiche, parmesan

eScargotS en perSillade
herb - garlic butter, baguette crostini

BiStro Salad
bibb lettuce, mustard vinaigrette, radishes 

ENT R EEENT R EE

poulet rôti
roasted half chicken, creamy polenta,

braised swiss chard, sauce aux champignons

Steak FriteS
angus hanger steak, fries, béarnaise

trout Meunière

haricots vert, parsley potatoes 

VegetaBle couScouS
zucchini, eggplant, cauliflower, carrots, purple potatoes,

garbanzos, dates, almonds, moroccan tomato sauce

DES S ERTD ES SER T

Vanilla crèMe Brûlée fresh berries

pot de crèMe au chocolat chantilly cream

proFiteroleS valrhona chocolate sauce

FreSh BerrieS chantilly cream
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