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HORS D'OEUVRES

Leek Vinaigrette hazelnur

Shrimp Cocktail horseradish, cockeail sauce +5

Escargots a la Bourguignon garlic-pernod butter, parsley
Salade Maison radish, red onion

Onion Soup Gratinee

Chilled Asparagus oeuf mimosa, radish, tarragon vinaigrette
Pate Maison mustard, cornichon

Half Dozen Oysters  shallot mignonette +5

PLATS PRINCIPAUX

Salmon asparagus, mustard, dill

Poulet Frites bearnaise, fines herbs

Gnocchi Parisienne  wild mushroom, parmigiano
Moules Frites white wine, curry, creme fraiche

Coq au Vin butrered egg noodles, mushroom, onion, lardon
INY Strip au Poivre black pepper, cognac, frites, +15

Epaule de Porc Charcutiere
pork blade steak, pommes puree, white wine, mustard, cornichon

DESSERT

QO full dessert menu included
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