A FOUR-COURSE DINING EXPERIENCE
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APPETIZER
SOUPE A L’OIGNON
caramelized onions, rich beef broth,
gruyére, and toasted baguette

SALAD
ENDIVE SALAD
endive, apples, candied walnuts,
Roquefort, and a Dijon vinaigrette

MAIN COURSE
&
BEEF BOURGUIGNON

tender beef braised in red wine with
mushrooms, pearl onions, and lardons

Served with:
POMME PUREE
silky whipped potatoes with brown butter

HARICOTS VERTS
with shallots and lemon

DESSERT
CREME BRULEE
with vanilla bean and fresh berries

A classic French dining experience with

time-honored dishes, refined flavors,
and a touch of Parisian charm.




