
HORS D’OEUVRES

PLATS PRINCIPAUX

RESTAURANT WEEK
Spring 2025

Served Every Night! 
March 31 to April 13.....................

........................
..............

C’est Amusant . . . . . . . . . . . . . . . . . . . . . . . . .

Leek Vinaigrette 
Shrimp Cocktail
Escargots à la Bourguignon
Petite Salade
Onion Soup Gratinée
Chilled Asparagus
Apple & Endive
Half Dozen Oysters

 
Saumon Grillé
Hachis Parmentier
Gnocchi Parisienne
Moules Frites
Poulet à la Moutarde
NY Strip au Poivre
Saucisse Purée
Poulet Frites
Jambon Chablisienne

asparagus, mustard, dill

DESSERT
full dessert menu included

roquefort, hazelnut, crème fraîche

bœuf bouguignon, pommes duchesse 

wild mushroom, parmigiano

hazelnut, crouton

white wine, curry, creme fraiche

garlic-pernod butter, parsley

rice pilaf, crispy onions

tarragon vinaigrette

$39.95/$41.15per guest  |  Menu subject to change

horseradish, cocktail sauce +5

shallot mignonette  +5

black pepper, cognac, frites, +20

saucisse maison, jus

half roast chicken, bearnaise

white wine, cream, rice pilaf

*The First Price is the Cash Price. The Second Price Listed Is The Card Price

oeuf mimosa


