the @mﬁ‘a{ge " summer 2079

A 20% service cﬂarge is added to our guest checks. dour server or a supervisor are ﬂappg 7o answer any questions or concerns re‘ggr/in‘g
10 et




Hors D’ Oeuvres

House artisan Bread
Hevbed (ggrﬂ'@ butter

Haricots Verts Frits
Fosh-tried Srench green beans, spicy créme Fraiche

Citrus-marinated beets

F/E’ﬂ#&?, Og'VK 0//, seq SQ/?Z

@a@g %)a?e salad
Bard-boited eqq. carvors, 64/0@)53;, Russian /ressmeg

romaine Caesar salad

fZ@Qﬁ’C’/&? C’/’Oﬂ?‘ﬁhé’, gmgere, C’Ff&m@g @72/’%6’ a/l’fé’é”/hcg

sprm(g Qreens

fennel nectarines, candied pecans, le cheese, Vmgégre#e

cﬁu’c%ﬁn fe(g con{"iTL

JS}" 98// cous cous, ggg// P&S’?lﬂ, g}" 06’6’0%’

PAté, cheese & fruit plate
C’ﬂl"h/’c’gﬂh [b/@éffs, QSSW‘/E/#W/S, hﬂ?{g, @0}!9/’5’55, g}"EQO/

Eutrées

(‘Dac%) duo: confit feg & sma@eof breast
@Z/‘Ohfg pa/ehfg, rieotta cheese, balsamic f/gc’é/err/e;

frenched FPork chop
broceol) fondue, country hiam, charred broceol)

Bistro sfea%) au poivre
Fomme puree, ﬂ%aeﬁrf butter, bBaricots verts, sfegé sauce

Zerh‘a@e por%} teaderloin
mzéael%n‘ egr/fs, (50//5/1 beet relish), brown butter

southern shrimp & th‘s
m@aefznl Ggr//s, c’ﬂmz/@ 42/14, cafep/e gp/@&s

gacou—wreppeo@ MeaMoa{"
[bﬂmmf par&e, %04{58 c’g/sa[z), fa#ﬁrﬁ/ [begs & gspgrggas

Cotelette of’a(gneau
%ng c%ﬂ[l), [bﬁmme paree, 7‘0/149%0—6’2/)6/” 5&7/90/, gg/sgm%ae

Bavette 31‘651%O tips
Fomme puree, Baricots Verts, m@aﬁﬁn‘ pan sauce

eohsamikg raw or umofercoo%ﬁof MCH‘ILS, Poaﬂrg, seafaoof, sﬂe%ﬁs/l or eg@s MQQ increase (ngow Viséofa Fooc%ome i”mess
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