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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.

October 29,2010

APPetizer Course: T rio of T una | artars: Ja!apeno~6ingcr, SPiCH Red Cl’]ili, and
Shiitake-White 509

lntermezzo: Sorbet

Main Course: Duo of Veal: Veal | oin Saltimbocca, Veal (heeks Lagerecl on Cream3
White Trugle Folcnta with Comcit of T omato

Dessert: White Chocolate~5anana Cream Fie



