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APPETIZERS
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POACHED ARTICHOKE HEART WITH CHICKPEAS, ENDIVES AND SUMAC

(j(;u/be a/e g%{iron ef sa Géme %ai‘c:{e @t%ée

PUMPKIN SOUP WITH SPICED CREME FRAICHE

(}{;umon Zme’ par nos (jt‘)in.s' CZair J; [;aée @rave//é

OUR OWN HOUSE-SMOKED SALMON CRABMEAT IN A FINE HERB DRESSING

(j;ézJe .%‘/e’e en %zaiyre/[e Mu:s"on ? Azieau a/ ’%i‘fre&' el %%ura/és

SEASONAL GREENS WITH OUR HOUSE VINAIGRETTE OYSTERS AND CLAMS ON ICE

%;rl'ne d; %ie gras el sa e/ée au (j;lu/ernes

DUCK FOIE GRAS TERRINE WITH SAUTERNES GELEE AND MARINATED TURNIPS SUPP. $8
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ROASTED TURKEY WITH CORNBREAD STUFFING, HARICOTS VERTS, MARJORAM JUS AND CRANBERRY COMPOTE

%/els de ﬂar au Zmel de C"eve[[es gou/'an a/e%r g/izgé aux % rumes

STEAMED BLACK BASS FILLETS WITH SHRIMP BROTH AND BASMATI RICE SEARED YELLOWTAIL WITH EGGPLANT AND CITRUS GLAZE

(j;//e de &evreui/ (fais[e el sa \%éa/uclion de %lfmn %/el' de @wu/ el sa (jc‘zuce au (%z %@uge

SAUTEED VENISON LOIN WITH GLAZED GALETTE, CHINESE CELERY AND PUMPKIN SEARED FILLET OF BEEF WITH RED WINE REDUCTION AND YAM SPROUTS

DESSERTS

@acyuoise aux Mke[les el sa amlbot’e Jé %7:4&-

HAZELNUT DACQUOISE WITH FIG COMPOTE AND BAILEY’S ICE CREAM

Cre : chie Rl
reme au J otiron ef sa Uauce nglaise

PUMKIN CREME BRULEE WITH VANILLA SAUCE

@ecﬁnalkon W e %mme (j;u/%/é au [Zw@éz/

APPLE TART WITH GREEN APPLE GRANITE AND SABAYON . CHOCOLATE SOUFELE

CZZ/ 2, Cleb/wca'nv, j[é od jﬁﬁwion $4.75 THREE-COURSE FIXED PRICE  $8¢
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33 WEST 55TH STREET, NEW YORK CITY 10019
212.586.4252
www.lacaravelle.com




