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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.

Fcbruarq 13,2009

Appetizer (ourse: Maine lobster crepe with fresh carrot - ginger emulsion
]ntcrmezzo: 5orbet
Main Course: Marinated Montana angus double rib eye steak with chimichurri sauce;

creamed stilton spinaclﬂ and gar!ic mashed Potatoes

Dessert: Grancl marinier sowcﬂés, with chocolaté caramel sauce
[Jomemade cookies with chocolate dipped strawberries



