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PRIX FIXE DINNER MENU
FROM 5.00 PM TO 6.00 PM

SUNDAY THROUGH FRIDAY

LOLA ROSA, BABY GREENS AND FRESH TARRAGON TOSSED IN AGED
SHERRY VINAIGRETTE
OR
HOT VICHYSSOISE SOUP
OR
TERRINE OF CARROTS WITH CHEVRE MOUSSE

ROAST CHICKEN WITH ONION COMPOTE, WILD MUSHROOM, BABY
ARTICHOKES
OR
CRISPY SKIN SALMON ON SHALLOTS COMPOTE WITH SPINACH.,
LEMON THYME BEURRE BLANC
OR
PUMPKIN RISOTTO WITH STILTON CHEESE, WALNUTS AND SAGE

WHITE CHOCOLATE MOUSSE WITH STRAWBERRIES
OR
PEAR FRUIT SOUP WITH CHERRIES RAVIOLI
OR
CHOCOLATE SOUFFLE CAKE

$35.00

AFTER 6.30 PM OUR ALA CARTE MENU APPLIES

WINES BY THE GLASS

CHAMPAGNES & SPARKLING WINES
MARQUIS DE PERLADE BLANC DE BLANC ALSACE
PERRIER JOUET BRUT NV EPERNAY

WHITE WINES
COTES DU RHONE BLANC, PERRIN RESERVE 1996
PINOT GRIS KING ESTATE 1996 WILLAMETTE VALLEY
SANCERRE "DOMAINE LA PERRIERE", ARCHAMBAULT 1997
WHITE BORDEAUX, CHATEAU LAULERIE 1997 GRAVES
CHARDONNAY, SIMI 1996 SONOMA COUNTY

RosE WINES
COTES DU LUBERON, DOMAINE DE LA CITADELLE 1997
TAVEL ROSE, DOMAINE LONGVAL 1997 RHONE

RED WINES
BEAUJOLAIS VILLAGES, DOMAINE DE GRANIT BLEU 1997
SANCERRE ROUGE, DOMAINE VACHERON 1996 LOIRE
ST.EMILION, CHATEAU LES TOURS DE BAYARD 1995
CABERNET FRANC, NELSON ESTATE 1992 SONOMA
CHATEAUNEUF-DU PAPE, CLOS DU MONT OLIVET 1996

SWEET WINES
MOSCATO D'ASTI, LA SPINETTA 1997 PIEDMONT

MUSCAT DE BEAUMES DE VENISE, DURBAN 1996 RHONE
SAUTERNES, CHATEAU SUDUIRAUT 1989 BORDEAUX
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