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“| a Borme Cuisine [st]a base du veritable Bonheur”

A Escoﬁcier

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.

Januarq 2%, 2009

Appetizer Coursc: \/ol~au~vent of smoked wild mushrooms fricasse with glace de viande
]ntcrmezzo: SOrbct
Main Coursc: APP!C smoked bacon wrapped Montana angus beef tenderloin with

herb stuﬁcing; served with Yukon potato pave and sauce bordelaise

Dessert: [ndividual \/a!rhona chocolate lava cake with fresh strawberrg coulis

[Homemade cookies and chocolate dipped strawberries



