1l pael e

food. friends. fun. finally.

— Inrées

Wild mushroom ravioli and asparagus with french lentils and provencale vegetable medley ..., 20
Seven vegetable couscous and braised cardoons with lemon confit and raiSins..........cccceevrvrniniiiicrereee s 18
Roasted cornish game hen couscous with green olives, and preserved lemon saffron SauCe ...........ccccceeeecvivicececiccnnes 22
Anise roasted duck breast and seared goat cheese polenta with artichoke and asparagus............c.ccccoveernicninicnnnnes 26
Broiled New York Strip basquaise style with truffle-scented maitre d’ butter and herb mushroom mashed potatoes............. 30
Tagine of braised petite veal shank with cardoons and root Vegetables ..........ccccvviiicicieicececcccec e 28
Grilled lamb rack and merguez sausage with vine-ripe tomato and tapenade barolo jJuS ...........cccocevvrvnnciccccceeeee 32
Trio of Lamb chops, sliced duck breast, and blue crab flan with savoyarde gratin potatoes...........cccccevvvviccicicccccicen, 32
Pan-roasted Chilean sea bass and homemade herb papardelle with tomato anchoyade beurre blanc ...............ccccoovenee. 30
Pan-seared diver scallops and heirloom tomatoes with fennel and lemon anise vinaigrette ..o, 32
Papardelle pasta with rock shrimp, blue crab, and scallops with sauteed ribbon vegetables ... 28
—  Sides
APPELZEL SPIIE CNAIGE ...ttt ettt bbbttt bbbttt bbb s et ettt b ettt 2
ENETEE SPIIE CAIGE. ...ttt s s bbbt e e ettt s 4
Tomato and goat cheese polenta gratin with basil and MUSArOOM CrEAM...........ccerirriiii s 6
Grilled asparagus with citrus tapenade VINAIGIEIE...........cciucuieieecce bbb 6
Braised cardoons with [emon Safffon VEIOUE ... s 6

Savoyarde potato our gratin (just like Grandma’s, only half the fat)............cccoeiiiiii e 6



