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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.

APPetizer Cou rse:

]ntermezzo:

Main Course:

Desser't:

There]core our menu is su})ject to changc.

]:ebruarq 20, 2009

Gul]c shrim}:} clejo hne: butter comPouncl of sha“o’cs, taragon, cayenne,
and ]emoni)uice. resh bread crumbs and sherrg wine, served with creamy
white truffle oil Polenta

SOrbet
Gri”ecl Montana anéus tenderloin (chateau briand ?ple) Hen?}xﬂ ]\/ with

sauce Fogot. Served with en]cg]ish peas francaise stuffed in beefsteak
tomato and herbed tamPura ries

Strawberries Romanoff: classic Presentation ofgrand marnier macerated
strawberries, homemade vanilla bean ice cream and whipped cream
Homemac{e cookies with chocolate diPPed strawberries



