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“| 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.

March 27,2009

APPetizcr (Course: BBQ - duck ~fillet blue corn Pancai(e with habanero sauce

]ntermezzo: SOrbet
Main Course: Seared tuna with caponata, Parparclc“c pasta and red wine sauce
Dcsser’c: SOuFﬂécl lemon crepes with sauce suzette, served with homemade cookies

and chocolate clippe& strawberries



