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‘| a bonne cuisine est la base du veritable bonheur

A Escogier

Please keep in mind that all of our oxc)cerings are dependent on availability of fresh, scasonal ingrec{ients.

There]core our menu is su})ject to changc.

Octobcr 15,2010

APPetizer (ourse: Wedge of Paked PBrie with T omatillo Salsa and [Focaccia Pread

]ntermezzo: Sorbet

Main Course: C der~5rmed Farm~to~Mari<et Wholc Roasted Fork Lom Cl‘lo with
Bacon Fomegranatc and Fls’cacl'no relish. SCrvec] with shaved
Brusse]s SProuts and C dchus

Dessert: Fresh Fumpkin Créme Brﬁlée with Stewed \/a”cy Cherries



