Tuesday, May 19, 2009

APPETIZERS

-Foie Gras Miso soup with Root Vegetables
-Pot au Feu, Yellow Carrots, Citrus, Bean Sprouts, Cilantro, and
Peanut Vinaigrette
-Rare Tuna, Pink Beet Bath, White Beets, Watermelon, Tapioca
Pearls, Smoked Vinegar

ENTREES

-Asian Fried Chicken, Herbes de Provence, and Basque Vegetables
-Cassoulet of Cod, fava beans, garlic and morroccan spices
-Braised Lamb with Black Curry, Polenta, Eggplant Crumble

DESSERTS

-Chocolate Mousse, Orange, Extra Virgin Olive Oil
-Strawberry Soup, Rhubarb, Marshmallow Ice Cream
-Fromage Du Jour

APPETIZER & ENTREE: $33
ENTREE & DESSERT: $33
APPETIZER & ENTREE & DESSERT: $39




