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AA pp pp ee tt ii zz ee rr ss   
  

Lobster Bisque 
rich Lobster Bisque Garnished with  

Crème Fraîche and Lobster 

 
  

Springtime Stracci  
Asparagus, Morels and Shrimp Tossed with hand rolled  

Pasta in a Herb Broth scented with Italian Truffles 

 

Oysters on the Half Shell 
six pristine Oysters served on the half shell 

barely clothed with a Citrus Mignonette 

 

Escalavada 
rustic Catalan grilled Vegetables drizzled with Smoked Olive Oil,  

Olive Flor de Sal Micro Greens and Toasted Brioche 
  

Crab Cake 
Vegetable Slaw, fried Herbs, Citrus Aioli 

  

Hot Foie Gras  
sautéed Duck Foie Gras served on wilted  

Greens with Black Truffle Sauce 

   

 

 

SS aa ll aa dd   
baby Greens with candied Walnuts and  

dried Cranberries ~ Red Wine Vinaigrette 

add crispy Roquefort stuffed Pear $5/extra 
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MM aa ii nn   CC oo uu rr ss ee ss   
  

Bourride 
Lobster, Shrimp, Mussels, Codfish and Clams                                                            
simmered in a rich Saffron and Tomato Broth                                                             

punctuated with Provencal Sunshine, Rouille, Garlic Croutons 

  

grilled Maine Lobster 
on a bed of aged organic Saffron Risotto                                                                

Garlic and Herb Butter, fried Leeks 

 

grilled Veal Chop 
grilled 10 ounce Veal Chop in a creamy Morel Sauce                                                     

with Mashed Potatoes and Asparagus 

  

Filet of Beef  
certified Hereford Beef served on Potato Gratin                                                        

with slow cooked Tomatoes, garlicky Green Beans ~ Choron Sauce 

 

Venison au Poivre 
medallions of Venison served on a Potato and Celery Root Puree                                      

and Green Beans in a Black Pepper Sauce 

  

Rack of Lamb  
roasted Rack of Lamb brushed with Mustard, Herbs and Panko                                          

served with Provencal Vegetables, Polenta Savoyarde, Mustard Sauce 

 

PP rr ii xx   FF ii xx ee   44   cc oo uu rr ss ee ss   $$ 66 55   

Choice of Dessert or Cheese 

  

http://www.opentable.com/single.aspx?rid=18925&restref=18925

