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3 Courses for $50

C/‘IOOS(_’ one _][;‘OH’I 0(((,'/1 (‘(1{09:01“15{ /)0/010:

To Start
Salade dEpinards @O
«;pinach, dried cranberries, oranges, Pi9+achios, shallots, feta, Gran Marnier vinaiﬂreHe

Roasted Heirloom Carrots @@

vadouvan curry, beurre noisette, burnt honey, Fried aarlic, cilantro

Pate de Poulet

chicken liver mousse, merlot JeH\/, toasted loa@ueHe
Entrées

Duck Cassoulet
conkit leg of duck,white beans, mirepoix,
bacon lardons, bread crumbs
Clam Linﬁuini
clams pooched in white wine & herbed caper butter sauce,
creme fraiche, roasted pecans, parmesan

Seasonal Risotto @@

ﬁoraaed mushrooms, chevre, crispy kale

Dessert

L &

Foie Gras Creme Brulee @

vanila Foie gras custard, pistachio brulee

Chocolate Hazelnut Pot de Creme @ W

w/ candied hazelnuts

Rotating Sorbet @Q

ask YOUY' serveyr —C'OY' +OC{0Y'G oH:erinﬂ

©@ -Gluten Free
© -vegetarian

20% gratuity will be added to parties of 5 or more
"3 courses /(‘)r $50" is available /(‘n‘ dine-in (m/y

Please nuli/_y your server of any allergies or </i('1m‘_y restrictions




