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RESTAURANT WEEK

HORS D’OEU\/RES Servep Every Nigt!
MarcH 31 1o ApriL 13
Leek Vinaigrette hazelnut, crouton

Shl’imp Cockeail horseradish, cockeail sauce +5

Escargots a la Bourguignon garlic-pernod butter, parsley
Petite Salade rarragon vinaigrerre

Onion Soup Gratinée

Chilled Asparagus oeuf mimosa

Apple & Endive roquefort, hazelnut, créme fraiche

Half Dozen Oysters shallor mignonette +

PLATS PRINCIPAUX

Saumon Grillé asparagus, mustard, dill

Hachis Parmentier beeuf bouguignon, pommes duchesse
Gnocchi Parisienne wild mushroom, parmigiano
Moules Frites white wine, curry, creme fraiche
Poulet a la Moutarde rice pilaf, crispy onions

NY Stl‘ip au Poivre plack pepper, cognac, frites, +20
Saucisse Purée saucisse maison, jus

Poulet Frites half roast chicken, bearnaise

Jambon Chablisienne white wine, cream, rice pilaf

DESSERT

full dessert menu included

$39.95/$41.15pER GuEST | MENU SUBJECT TO CHANGE w Yo
e Ry
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CESTAMUSANT cvvevevvverremonneennnnnns HASTINGS
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*The First Price 1s THE Cast Price. Tre Seconn Price Liste Is Tve Carp Price



