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HORS D'OEUVRES : PLATS PRINCIPAUX

Market OySICI’ S half dozen, mignonette, cocktail sauce, 22 Rainbow Trout watercress, bacon, mushrooms, lemon buerre blanc, 34

Escargots Persillade 16 Moules Frites  sccamed mussels, curry, cream, pommes frites, 29

Salade Maison tarragon vinaigrerre, 13 Gnocchi Parisienne  mushrooms, parmigiano, 28

Pate Maison duck & pork, pistachio, mustard, cornichon, 16 Poulet Frites half chicken, frites, béarnaise, 29

Onion Soup Gratin 16 Cotes de Porc Charcutiere 38
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Tartare du Boe Mf 18 Steak au Poivre 140z prime ny strip, frites, black peppercorn, cognac, 48
Shrimp Cockeail 2
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SIDES pu JOUR FROMAGES be GEORGE LEs DESSERTS

: Pommes Frites 1o : a selection of cheeses : Mousse au Chocolate .
: Pommes Puree g : EPOISSES DE BOURGOGNE 9 : whipped cream :
. . ROQUEFORT o : Creme Briilée :
: : CREMONT 4 : :
: : PLATE OF THREE 2 . Profiteroles .

vanilla ice cream, chocolate sauce

Eating raw or undercooked fish, shellfish, eggs or mear increases the risk of food-borne illnesses. Please alert waitstaff to any food allergies so we may attempt ro accommodate your needs.



