
 

 
 

Bastille Day Dinner - July 14, 2009 
 $49.95 Prix Fixe Menu 

 
Amuse Bouche 

 
Chef’s Palate Teaser 

 
 

Please Select one Appetizer, Main Course and Dessert 
 

Pour Commencer 
Appetizers 

 
Salade de Crabe et Homard en Duo, Suprême d’Agrumes et Mâche avec une Vinaigrette  

de Soja et Graines de Sésame 
 Crab and Lobster Salad with Citrus Segments and Mache, served with a Soy and  

Sesame Seed Vinaigrette 
  

Pithiviers de Confit de Canard et Foie Gras, Sauce au Porto 
Duck Confit and Foie Gras in a Puff Pastry drizzled with a Port Wine Reduction 

 
Les Plats de Résistance 

Main Courses 
 

Filet de Loup de Méditerrané Sauce Vierge avec sa Compotée de Fenouil et Risotto Safranée 
Mediterranean Sea Bass Filet served with Saffron Risotto and Fennel Confit 

  
Filet Mignon de Bœuf Sauce aux Truffes Noires, avec ses Spaghettis de courgettes au pistou  

et son Gratin des Capucins 
Filet Mignon with a Black Truffle Sauce, served with a Julienne of Zucchini with Pesto and 

Potato Gratin with Spinach and Mushrooms 

 
Les Douceurs 

Desserts 
 

Charlotte aux Fraises 
Fresh Strawberry Charlotte 

 
Profiteroles en Fête 

 Homemade Profiteroles with Pistachio, Hazelnut and Vanilla Ice Cream and drizzled with a 
Warm Chocolate Sauce and Crumbled Nuts  

 
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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