
DINNER PRIX  F IXE  MENUS

Ravioles au Crabe
fried ravioli with Dungeness crab,

 celeriac purée
virgin sauce with garlic, shallots, tomato, 

capers, pink peppercorns

Noix Saint Jacques
seared day boat scallop

angel hair pasta
orange, vanilla beurre blanc

Riz de Veau aux Morilles
veal sweetbreads

asparagus
morel cream sauce

Dessert
any choice from our dessert menu

 

“ L E  M E N U  D E G U S T A T I O N ”   

C H E F ’ S  T A S T I N G  M E N U  $ 4 5
Four Course
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" L E  M E N U  C L A S S I Q U E "

Salade Du Jour
salad of the day

Soupe Du Jour
soup of the day

Escargots
snails in garlic butter,

 potato canapés, porcini mushrooms

Saumon Aux epices
king salmon 

couscous, harissa beurre blanc

Steak Frites
bavette, white wine & shallot sauce, 

French fries

Boeuf Bourguignon
braised beef in red wine sauce

 steamed potato, carrots

Dessert Or Cheese
tarte tatin

baba au rhum

crème brûlée

 P R I X  F I X E  M E N U  $ 3 5
Three Course

W I N T E R  2 0 1 2


