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Cheese Plate......
Tart of the Day

Dinner Menu

Escargots(20 MINUEES) .....ocvvvveiveieiiieisesese e 7
Boudin NOir W/ APPIES .....ccvriieieeieeesese e 12
Basque Cheese w/ Local Honey Comb & Figs................. 9
Smoked Duck Salad and Fresh Mango ............ccccccevveneee. 13

Pate de CampPagne .......ccceeiveivieieeieieeieseesiese e sreseesneseens 8
Pastrami Cured SalmON..........oveveeeeeeieeeee e eeie e 10

Torchon W/ ONnioN “Jam™........ccoovvveeeeeeeiesiinnnns 17

Rillette de MaiSON .......cccoiiieviiiiiie e 11
SOUPE AU JOUT wveeveeeieireerieiesteeteeste e esresteseesresreeaesresreenresneas 5

Moules “Rabelais”............c.cooeiiiiiiiiiiiene 16
Braised Pork w/ Pappardelle & Fried EQQ..........ccccevvennne. 18
Whole Roasted Gulf Snapper “Basquaise” .................... 21
Pork Tenderloin w/ Foie Gras, Peaches & Bacon............ 20
20 0z. Bone-in Rib Eye w/ Shallots...........cc.cccovininennne. 33

88 ittt 25

Amber Jack w/ Lemon BUtter...........ccocoovvveievenieienenenns 16
Hanger Steak “au POIVIE” .........cccoeiviiiiiiirce e 22
Rainbow Trout ‘Almonding’ ...........cccoovevervirieresuesennnas 24
Pistachio Crusted Lamb Racks w/ Fig Sauce.................... 28
Duck Breast w/ Green PEpPercorn ..........c.cocveereneneeneenns 22




