.. SEATTLE
Mavimilien RESTRURANT

MAR. 30 to APR. 12 - SUN.-THURS.

$35: 2-Course
APP + MAIN or MAIN + DESSERT

Soupe du Jour
Seasonal Soup of the Day.
OR
Salade Verte au Roquefort
Red leaf, frisée, watercress, with
Roquefort, Dijon vinaigrette.

Boeuf Bourguignon
Braised beef with red wine, bacon, onions, mushrooms, carrots.
Mash Potatoes.
Or
Poisson Amandine
Sautéed red snapper, lemon brown butter with almonds, baby
carrots, green beans.

Créme Brilée
Vanilla flavored Custard topped with caramelized brown sugar.

~ Optional Wine $7 ~
4o0z. Glass Red Wine
Bordeaux Blanc or Rouge



