
 
3-COURSE DINNER MENU
$ 66 + TAX + GRATUITY

field greens

 

Marinated Beets
 

Shrimp Cocktail

Classic Chi l ledPrawns with House
Cocktai l  Sauce
lobster bisque

 

 

SAVORY PUFF PASTRY TART
 

G R A N D  M A R N I E R  C H O C O L A T E  M O U S S E

L E M O N  C R U S T A R D  I N  A  L E M O N  S H E L L

R A S P B E R R Y  S O R B E T

filo wrapped salmon
 

seared ahi tuna
 

crispy chicken Cordon Bleu
 

pork Tenderloin medallions
 

braised beef bourguignon
 

Roasted Duck
 

Creamed Rich & Aromatic

GranaPadano,Sunflower Seeds

BrieCheese&Caramelized Onions

RoquefortCheese & Caramelized Nuts

S T A R T E R S
 C H O O S E  ( 1 )

Glazed Carrots & Di jon Aiol i

Bordelaise & Mashed Potatoes

Red Cabbage & Apple Compote

RedwineJus&Garl icMashed Potatoes

Soy-LimeGlaze&Coconut Saffron Rice

SeasonalVegetables,Sauce Beure Blanc

E N T R E E S
 C H O O S E  ( 1 )

D E S S E R T S
 C H O O S E  ( 1 )

CHRISTMAS EVE

VOILA!  THE B ISTRO



Happy New Year!

Voila! The Bistro
Dinner Menu

4-CoursetastingMenu | $76pp+Tax+Gratuity 

First Course
 

Third Course
 

Second Course
Salmon Tartar

or
Crab Cake

Pork Loin
 

Filet Mignon
 

 

 

or
Raspberry Sorbet

Lobster Bisque
or

Roasted Beet Salad
 

SalmonWrappedin FiloDough
or

Chicken Cordon Bleu
 

Vegetable Tart with Brie Cheese
 

or

or

or

 
in a Lemon Shell

Herb Butter Sauce

Sauce Remoulade

Caramelized Onions

Cognac Peppercorn Sauce

Red Cabbage&AppleCompote

Pecorino Romano, Sunflower Seeds

Fourth Course
 Grand Marnier Chocolate Mousse

or

Lemon Custard


