Mavimilien

SEATTLE RESTAURANT WEEK @ LE IGLOO

$50

Moules Mariniéres:
Steamed Penn Cove mussels, butter, shallots, garlic.
Or
Bisque de Potirons: Creamy squash bisque.

*k%*

Poisson Provencal: Snapper with prawns, creamy polenta and
broccolini.
Or
Boeuf Bourguignon: Braised beef, bacon, mushrooms, carrots and
mash potatoes.

*k%k

Chocolate Mousse



