WINTER RESTAURANT WEEK

JANUARY 20ST. - FEBRUARY | 2TH.
THREE COURSE PRIX FIXE DINNER 45.

APPETIZER

SoupPE DE POISSON
saffron potatoes, leeks, gruyere, croutons, rouille

RISOTTO PARMESAN
parmesan, butter, tomato, stracciatella,
basil, breadcrumb

CAULIFLOWER AGRODOLCE
fava hummus, raisins, pine nuts, capers

ENTREE

PORK SCHNITZEL
braised red cabbage, horseradish - potato purée,
grain mustard sauce

MUSHROOMS BOURGUIGNON
polenta, carrots, butternut squash, pearl onions,
burgundy wine sauce, gremolata

SKATE GRENOBLOISE
brown butter sauce with lemon, capers,

parsley & potatoes
DESSERT

CRISP PUFF PASTRY
orange pastry cream, rum butter sauce, almonds

CHOCOLATE PoT DE CREME
chantilly cream

STIcKY TOFFEE PUDDING
vanilla ice cream, candied pecans

MATIN

WINTER RESTAURANT WEEK

JANUARY 20sT. - FEBRUARY |2TH.

Two Course Prix Fixe LuNcH 30.

APPETIZER

PoTATO, LEEK & BUTTERNUT Soup
gruyere, thyme croutons

OEUF MAYONNAISE
jammy - boiled eggs, fresh mayo, chives

CAULIFLOWER AGRODOLCE
fava hummus, raisins, pine nuts, capers

ENTREE

CHICKEN SCHNITZEL
braised red cabbage, horseradish - potato purée,
grain mustard sauce

PAPPARDELLE
mushrooms, garlic, rosemary, sun dried tomato,
peperoncino, parmesan

SHRIMP REMOULADE
winter citrus, Italian radicchios, frisee,
celery, tomato

DESSERT
supp. $10 ea.

CRIsP PUFF PASTRY
orange pastry cream, rum butter sauce, almonds

CHoOCOLATE PoT DE CREME
chantilly cream

STIcKY TOFFEE PUDDING
vanilla ice cream, candied pecans




