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PRIX FIXE LUNCH MENU

Please choose a starter, an entree and a dessert 40

HORS d’@UVRES

SALADE VERTE
butter lettuce, haricots verts
radishes, red wine vinaigrette

ONION SOUP GRATINEE

PATE DE CAMPAGNE
country style paté of duck & pork, cassis mustard
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PLATS PRINCIPAUX

STEAK FRITES +8
hanger steak, pommes frites, maitre d’hotel butter

POULET CURRY GRILLE ON BAGUETTE
vadouvan spices, dried apricot & raisins
toasted almonds, fried shallot

SMOKED SALMON, BEURRE NOISETTE CREPES
cucumber, fennel & red onion salade, créme fraiche

GRATIN DE GNOCCHI A LA PARISIENNE
mushroom fricassée, roasted garlic, mornay

MUSHROOM OMELETTE
fines herbes, petite salade

DESSERTS

CREME BRULEE
POT DE CREME AU CHOCOLAT

TONERPNIZSTT

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

A gratuity of 18% will be added to parties of 6 or more



