
 

 
 

Bastille Day Dinner - July 14, 2008 
 $49.95 Four Course Prix Fixe Menu 

optional wine pairings - $19.95 per person additional 
 

Amuse Bouche 
 

Chef’s Palate Teaser 
 

 

Please Select one Appetizer, Main Course and Dessert 
 

Pour Commencer 
Appetizers 

 
Salade de Homard aux Artichauts Violets 

Lobster and Baby Artichoke Salad 
Campagnola Veneto Pinot Grigio Italy 2007 

 
Escalope de Foie Gras de Canard Poêlée, Pommes Fondantes et Réduction de Porto  

Pan Seared Duck Foie Gras in a Port Wine Reduction, served with Caramelized Apples 
Sainte Croix du Mont la Grave 1998 (Chilled) 

 
Les Plats de Résistance 

Main Courses 
 

Effeuillée de Canard Rôti, Sauce Cassis et Galette de Polenta aux Champignons Sauvages 
Roasted Duck Breast in a Black Currant Sauce, served with a  

Wild Mushroom Polenta Cake 
Ortas Rasteau Côtes du Rhône Villages 2006 

 
Dos de Dorade à l’Unilatéral, Vierge de Légumes et Sauce Antiboise 

Pan Seared Dorade Filet served with Sautéed Vegetables in an Antiboise Sauce 
Tunnel of Elms Chardonnay California 2006 

 
Les Douceurs 

Desserts 
 

Profiteroles au Chocolat 
Mini Puff Pastries filled with Vanilla Ice Cream and served with a Warm Chocolate Sauce 

Warres’s Ruby Port 
 

Sabayon de Fruits Rouges à la Vanille 
Red Berry Sabayon in a Vanilla Custard Sauce 

Warre’s Finest White Port (Chilled) 
 

Bon Appétit ! 
 

Vegetarian Options available upon Request 
Corkage $20 Per 750 ml Bottle | Limit Two Bottles Per Party | Corkage Waived for each Bottle Purchased 

18% Service Charge (Gratuity) Added to Parties of 6 or More   
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