I~
S

Che ’;
Jable

(Chefs T able
“| a Borme Cuisine [st]a base du veritable Bonheur”
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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.

\)anuarq 30, 2009

Appctizer Course: Garlled crisp9 crab cake with gri”ed Pineapp]c salsa and spic9 butter sauce

]ntermezzo: Sorbct

Main Course: Duo of Montana Angus beef: short ribs braised, with Parsnip~ccleriac
mousseline and Pcppercd shallot confit; gri”cd flat iron steak with roasted
Portabe”a mushrooms and caramelized Yukon gold Potatocs

Dessert: Classic créme brulee with stewed mixed berries

[Homemade cookies and chocolate dippcd strawberries



