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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.

Ma rch 20, 2009

APPetizer Course: | emon thgme scented shrimp with Pcppcrac{c and parmesan twilles

lntermezzo: SOrbet
Main Coursc: Duo of veal: 0sso buco and veal check ravioli with lemon and parmesan relish
Dessert: (Chocolate cherrg shortcakes served with homemade cookies and

chocolate cliPPed strawberries



