
Chefs Table  
“La bonne cuisine est la base du veritable bonheur”

		   		  A. Escoffier

Please keep in mind that all of our offerings are dependent on availability of fresh, seasonal ingredients. 
Therefore our menu is subject to change.   
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 Chef’s
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December 10, 2010

Appetizer Course:	 Bacon-wrapped Rabbit Loin with Chanterelle Mushrooms and
	 Pumpkin Purée

Intermezzo:	 Sorbet

Main Course:	 Pot-Roasted Guinea Hen, Twice-Baked Potato with Garlic Mousse, 	
	 and Warm Arugula-Olive Salad with Glazed Walnuts

Dessert:	 Sticky Toffee Pudding with Chantilly Cream


