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APPETIZER

(CHOOSE 3

PATE CAMPAGNARD
Country Style Pare, Chicken Liver,
Pork and Cognac, Cormichons and

Dijon Mustard

RILLETTE DU MANS
Pulled Pork Rilletee, Condiment
with Toasted Baguetie

MOUSSE DE FOIE
DE VOLAILLE
Chicken Liver Mousse, Condiment
with Toasted Baguette

E DE LAITUE
Bibb lettuce Salad with
Mustard Vigaigretie

SALADE DE TOMATES

Beelsteak Tomato, Butter Lettuce

SOUPE DU JOUR

Chef Daily Preparation

VELOUTE DE POIREAUX ET
POMMES DE TERRE

Potwo Leck Vichysoise

LE BISTRO

II
LUNCH

CHOOSE 5

SALADE LYONNAISE
Frisee, Soft Poached Egg,
Bacon Lardon, Croutons

GNOCCHI A LA PARISIENNE
Gratinee with Bechuuel amld
Gruyere Cheese

BRANDADE DE MORUE
Fresh Coxl, Herbs,
Parmesan, Olive Ol

JAMBON CRU D'AUVERNE
Plancle Regions Proccinto,
Butter, Radish

AMBON BLANC DE PARIS
anche Homemade Cooked Ham,
Bunter, Corichons, Radish

HAMBURGER

Cornichons and Frics

CROQUE MADAME
Warti Ham, Gruyere Cheese and
Bechamel, Topped with a Farm Fgg

CROQUE MONSIEUR
Warm Ham, Becharel and
Langhing Cow

QUICHE

Bacon and Swiss cheese, Bibh bettice

SAUMON FUME ECOSSAIS
Suoked Salmon, tomato, Lettuce, Red
Omions, Crene Frasche, Capers

D R

DESSERT

(CHOOSE 3
CREPES SUZETTE
Orange Crepes
MOUSSE AU CHOCOLAT

Bittersweet Chocolate Mousse

Three Infused Custard, Vaniila,
Coflee, Chocolare

PAIN PERDUE
Bread Pudding

[ )

+TAX + sgl(‘.l; CHARGE

PLEASE CHOOSE 3 ITEMS
FROM EACH CATEGORY,
WE WILL PREPARE A
MENU WTTTE:

3 APPETIZERS
3 ENTREES
3 DESSERTS
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APPETIZER

CHOOSE 3

PATE CAMPAGNARD
Conntry Style Pate, Chicken Liver, Pork
and Cognae, Cornichons and
Dijon Mustanl

SALADE DE BETTERAVES
Beets, Endive, ApplesGoat Chieese,
Shallos Vinaigrette
ARTICHOUT VINAIGRETTE
Steamed Whole Artichoke,
Ravigote Vinnigrette

OYSTER HALF SHELL
Ovsters - 1/2 Dozen -
Miguonette Sauce

LE TARTARE PARISIEN QSM)
Hand Cut Steak Tartare | Fage

olk,
Ohions, Cornichons and Anclny,
French Fries

SHRIMP COCKTAIL
3 Prece Head on Shnmp
- Mustard Sauce

LATOUR EIFFEL

N
LUNCH
NTR DESSERT
SALADE LYONNAISE

CHOOSE 3
Frisee, Soft Poached Egg, Bacon
Lardon, Croutons

CREPES SUZETTE
Orange Crepes
MOUSSE AU CHOCOLAT
GNOCCHI A LA PARISIENNE Bittersweet Chocalate Mouwse
Gratinee with Bechamel and
Gruyere Cheese PETIT POT DE
BRANDADE DE MORUE
Cod Brandade, Herbs, Parmesan, Olive
Oil

CREME GOURMANDE
Ihree Tnfised Caostard, Vanilla,

Cloftee, Chocalate
JAMBON CRU D'AUVERNE

PAIN PERDUE
Bread Padding
Planche Regions Prosciutto,

Butter, Radish
ON BLANC DE PARIS
Planche Homemade Cooked Ham,

Butter, Cornichons, Radish

HAMBURGER

Cornichons and Fries

[

Ny
CROQUE MADAME
Warmn Ham, Bechamel and

Laughing Cow

+ TAX + SERVICE CHARGE
PLEASE CHOOSE 3 ITEMS
FROM EACH CATEGORY.
CROOQUE MONSIEUR WE WILL PREPARE A
Warm Ham, Bechamel and
Laughing Cow

MENUWITH
UICHE LORRAINE

Bacon and Swiss Clieese, Bibb letuce

3 APPETIZERS
SAUMON FUME ECOSSAIS

3 ENTREES
3 DESSERTS
N T
Smoked Salmaon. Tomato, Lettoce, Y
Red Onions, Crée Fraiche, Capers
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APPETIZER

(CHOOSE 31

BC SALADE DE LAITUE
Bibh Lettuce Salad with
Mustard Vinaigrete

SALADE DE TOMATES
Beefiteak Tomato, Butter Lettie

SOUPE DU JOUR
Chef Daily Preparation

FRENCH ONION SOUP

Three Onions and Gruyere Chicese

VELOUTE DE POIREAUX

Potato Leck Viclyssouse

ESCARGOT DE BOURGOGNE
Wikd Burgundy Snails with
Garlic wxd Parstey

ASSIETE DE CRUDITES
Celery Root Remoulade, Grated Carron
Salad, Roasted Beets, Egg Mayonnaise

LUNCH - DINNER

.
(CHOOSE 5

BOUDIN BLANC TRUFFE
Truffed White Boudin, Apple,
Mashed Potistoes

COQIAU VIN
Slow Cooked Chicken in Red Wine
with Omions, Mshrooms,
Bacon Lardon

BLANQUETTE DE VEAU
White Veal Stew, Lemon Veloute

BROCHETTE DE POISSON
Local Fish Skewered

MOULES MARINIERE
Secamed Mussels in White Wine,
Gardic and Parsley « French Fries

UITE AMANDINE
Pan Roasted Teout with Alimond,
Brovn Butter and Haricots Vert

POULET ROTI AU JUS
Halfl Rotisserie Chicken, Dripping Jus.
Mashed Potatoes
COTE DE PORC
CHARCUTIERE
Pork Chop, Cornichons, Mustard
Sauce, Carrot Vicly

DESSERT

CHOOSE 3/

CREPES SUZETTE
Orange Crepes

MOUSSE AU CHOCOLAT

Bittersweet Chocolate Mousse

ETIT POT DE
C E GOURMANDE
Three Infused Custard, Vanilla,
Cloflee, Chocolite

PAIN PERDUE
Bread Pickling

+ TAX + SERVICE CHARGE
PLEASE CHOOSE 5 I'TEMS
FROM EACH CATEGORY,

WE WILL PREPARE A
MENU WITH:

3 APPETIZERS
3 ENTREES
3 DESSERTS
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APPETIZER

CHOOSE 3§

PATE CAMPAGNARD
Country Sevle Pare, Chicken Liver,
Pork and Cognac.Comichions and

Dijon Mustand

RILLETTE DU MANS
Pulled Pork Rillette, Condiment, with

Toasted Baguette

MOUSSE DE FOIE
DE VOLAILLE
Chicken Liver Mousse, Condinsent
with Toasted Baguetee

BC SALADE DE LAITUE
Bibb letruce Salad with
Mustand Vinaigretie

SALADE DE TOMATES

Beefsteak Tamato, Butter lennce

SOUPE DU JOUR
Chef Daily Preparation

VELOUTE DE POIREAUX ET
POMMES DE TERRE

Potato beek Vichyssonse

II

LUNCH - DINNER

ENTREE

CHOOSE 3

BOUDIN BLANC TRUFFE
Trullle White Boudin, Apple,
Mashed Potoes

COQ AU VIN
Slow Cooked Chicken ins Reed Wine
with Ohioass, Mushirooms,
Bacon Lardon

BLANQUETTE DE VEAU

White Veal Stew, Lemon Veloute

BROCHETTE DE POISSON

Local Fish Skesvered

MOULES MARINIERE
Steamed Mussels in White Wine,
Crardic and Pandey - French Fries

TRUITE AMANDINE
Pan Roasted Trout with Almomd,
Brown Butter and Haricots Vet

POULET ROTI AU JUS

Halll Reisserie Chicken, Dripping Jos,

Mashed Potatoes

COTE DE PORC
CHARCUTIERE
Pork Chop, Cornichons,
Mustard Sauce, Carrot Vichy

DESSERT

CHOOSE 3

CREPES SUZETTE

Orange Crepes

MOUSSE AU CHOCOLAT

Bittersweet Chocolate Moasse

PETIT POT DE
CREME GOURMANDE
Three Infused Custard, Vanilla,

Coffee, Chocolate

PAIN PERDUE

Bread Podding
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+ TAX + SERVICE CHARGE

PLEASE CHOOSE 3 ITEMS
FROM FACH CATEGORY,
WE WILL PREPARE A
MENUWITH

3 APPETIZERS
3 ENTREES
3 DESSERTS




APPETIZER

CHOOSE 3

BC SALADE DE LAITUE
Bibb letruce Salad with
Mustand Vinaigret

SALADE DE TOMATES

Beefstenk Tomato, Butter Lettuce

SOUPE DU JOUR

Chef Daily Preparation

FRENCH ONION SOUP

Three Onions and Gruyere Cheese

VELOUTE DE POIREAUX

oo Leek Vichyssoise

ESCARGOTS DE
BOURGOGNE
Wikd Burgundy Snails with
Garhic and Pansley

ASSIETE DE CRUDITES
Celery Root Remwulade, Grated Carrot
Salad, Roasted Beets, Egg Mayonnaise

CENTRAL
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LUNCH - DINNER

LE TARTARE PARISIENNE

Hand Cur Steak Tartare |, Egg Yolk,

Omions. Cormichors and Anchovy
French Fries

BOUDIN BLANC TRUFFE
Truffled White Boudin, Apple,

Mashed Potatoes

BLANQUETTE DE VEAU

White Veal Stew, Lemon Veloute

DEGUSTATION DE
CHARCUTERIE
SMALL BOARD

Fasting of Charcuterie Specialties
Hors IYOcuvres, Condiment

and Mstard

MOULES MARINIERE
Steamed Mussels in White Wine,
Garlic and Parsley - Freneh Fries

TRUITE AMANDINE
Pan Roasted Trow with Almond,
Brown Butter and Haricots Vert

ENTREE

CHOOSE 3

BROCHETTE DE POISSON
Laocal Fish Skewered

POULET ROTI AU JUS
Half Rotisserie Chicker J
Mashed Potatoes

ENTRECOTE FRITES

Grilled Rily Eye Steak with French Fries

and Bearnaise Suuce

LA CUISSE DE CANARD

Duck Confit with Crispy Potato

DOS DE SAUMON
Grlled Salmon Filet, Olive Oil
and Lemon

COQ AU VIN
Slow Cooked Chicken in Red Wine
with Onions, Mushroons
Bacon Lardon

Dripping Jus,

——a-®-=lF MEITR) ~®—=——

DESSERT

CHOOSE 3

CREPES SUZETTE

Orange Crepes

MOUSSE AU CHOCOLAT

Bittersweet Chocolate Mousse

PETIT POT DE
CREME GOURMANDE
Three Infised Custand, Vanlla, Collec,

Chocolate

PAIN PERDUE

Bread Podding

+ TAX + SERVICE CHARGE

PFLEASE CHOOSE 3 ITTENIS
FROM EACH CATEGORY
WE WILL PREPARE A
MENUWITH

3 APPETIZERS
3 ENTREES
3 DESSERTS
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APPETIZER

CHOOSE 5

PATE CAMPAGNARD
Country Style Pare, Chicken Liver,
Pork and Cognac. Cornichons and

Dijon Mustard

RILLETTE DU MANS
Pulled Pork Rillewe, Conditment,
with Toasted Baguete

MOUSSE DE FOIE
DE VOLAILLE
Chacken Laver Mousse, Condiment
with Toasted Baguoetee

BC SALADE DE LAITUE
Bibb leruce Salad with
Musstard Vinaigrette

SALADE DE TOMATES

Beehiteak Tomato, Butter lettuce

SOUPE DU JOUR

Chef Daily Pecparation

VELOUTE DE POIREAUX
ET POMMES DE TERRE

Potato leek Vichyssotse

II

LUNCH - DINNER

LE TARTARE PARISIEN

.‘nul .\‘n.hn\\‘
Fries

BOUDIN BLANC TRUFFE
Pruffled White Bowdin, Apple,
Mashed Potatoes
BLANQUETTE DE VEAU
White Veal Stew, Lemon Veloute
DEGUSTATION DE
CHARCUTERIE
SMALL BOARD

Tasting of Charcuterie Spectalties,
Hors D'Ocuvre, Condiment
and Mustard

MOULES MARINIERE
Stearned Mussels in White Wine,
Giasrhie and Panldey - French Fries

TRUITE AMANDINE
Pan Rowsted Troae with Almond,
Brown Butter and Haricots Ven

Ege Yolk,

ENTREE

CHOOSE 3

BROCHETTE DE POISSON

Locul Fish Skewered

POULET ROTIS AU jUS
Half Rotisseric Chicken, Dripping Jus,
Mashed Potatoes

ENTRECOTE FRITES
Grilled Rib Eye Steak with French Fries
and Bearnaise Sauce

LA CUISE DE CANARD

Duck Confit with Crispy Potato

DOS DE SAUMON
Grlled Salimon Filer, Olive (nl
and Lemon

COQ AU VIN
Slow Cooked Chiscken in Red Wine
with Onions, Mushroons,
Bacon Lardon

DESSERT

CHOOSE 1

CREPES SUZETTE

Orange Crepes

MOUSSE AU CHOCOLAT

Bittersweet Chocolate Mot

PETIT POT DE
CREME GOURMANDE
Three Infused Custard, Vanilla,

Caollee, Clrocolate

PAIN PERDUE
Bread Pudding

I/ Ny
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+ TAX + §i§\'l('l,lillmbl.

PLEASLE CHOOSE 3 TTENMS
FROM EACH CATEGORY,
WE WILL PREPARE A
MENU WITH

3 APPETIZERS
3 ENTREES
3 DESSERTS
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