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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.

October22, 2010

Appetizer Coursc: Baked Blue Foint Ogsters Rockege”er (aratin

]ntcrmezzo: Sor}jct

Main Course: Seared Ahi T una, (Grade 1 ,wrapped in Pancetta Pacon with Pordeaux
Red Wine Sauce, (olcannon FPotatoes, and gri”e& (Green and
White Asparagus

Dessert: Lagcrec‘ (arrot (Cake with Cream (Cheese ]:i”ing‘ Served with
Candicd Wa!nut lce Cream, Cream Cl’xecsc ]ce Cream, and Carrot Sorbct



