Pot au Feu




Hor‘s cl\oeuvres
{

CreveH’es SQ{?"Qnee - C}\i“ecl saﬂjron 'm?use& s\'\r'\m): so\c\cl wiH\ Hqc‘z \’)EO\T\ su\sa.
Escarf)o;'s a \a 30ur3u35nonne - Snails broiled in their shells with gorlic-porsley butter.
/POA'Q MQ]SOD - C\'\icken liver mousse wi;‘\h "F;-enc)\ Brcmcl ond croutons.

=

/PQ}'Q Je TOie 6!‘0\5 Cle CO\I’)O\)"CI - C\qssic ‘Pres}\ ciuc\R liver Pq‘)‘e wi'H'\ warm croutons.

Terrine Cle Cam]oqane - Cour}rb ’Po}e - Vea‘, Fork, c]u:\? \iver, Fis-"qc)\ios, Cum):)er\cch souce.
Terrine Cle /Prin)'em)as - gri“ecl veﬁekz‘}p\es '\ag)erecl wiH\ 300} c\-\eese served wiH\ )’fo\sqmic rec!uc‘)’ion.

—'Fl\e)‘ Cle Squmon Cru - House cured solmon Srqv\ox with cucumber salad and sour cream.

Hui)’res Lorrqine -3 Moons‘)’one' o«:js)'ers Sm}'ineed wiH\ SOur cream, mus')'arc', ))acon & }\orseraclis)\.

,PQ’;'Q cle /POiSSOn jr—ume - Smo}?ed )D\ue?ls\'\ PQ'}'Q wiH'\ )’oas;'ed crou*ons.

SOMFQS e)’ /Po)'oges

SOU)DQ CJU\ jour‘ - Mode Jﬁ*om scro*’c}\ wiH\ Pres\\ in&reclien;'sl
Bisque de Hommqrcl - Creqm:j lobsYer bisque.

SOU«FQ Qa \'OiSnOn - Our «FamOus cro&z of) onion sou)o wiH’w 3rq¥ineec‘ c\heese‘

Solades

SQ\QJQ au C}\evre 2 %ow" c\weese ancl roas}ecl red peppers with Qe\cl greens and }’30\)9‘3 }»er):vs.

SQ\QJQ Caesar Q \Q ?rovenca\e % /Romaine \eH’uce, qusor clressina, cq}oers andl olives.

—‘1:;‘07‘0032 B\eu =

Omelettes

Ome\eH'e c‘u jour, C}\amriﬁnons ou Tromaﬁe = Yo chaine o]f’ fillings.
/PO¥ o ’I:'_eu
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/Poisson

ok Loria - Q.95

’-Fi\e'\' OP so\e sau*eecl wi'H'\ \emorm, )DuH’er, w}\‘i;’e wine, c)'\ives omcl cucumber cr‘escen"'s.

Crevettes Provencale - 20.95

S}wrimla S)ri“ecl wiH’x )’omo}o concosse, Fres\'\ )Dasi\, \emon, w\hi;'e wine, 3o\r\ic '

E .k o0

—"—‘—res\w sc\'\rocl )Dakecl an] servecl wi'H'\ o sauce OF recl omcl 5reen Feﬂ:ers, onion, Sar\ic, coujenne
ancl )aa)ari\?a.

Soaumon dRzur - 19.95

—-Fi\ex' OP sa\mon )Droi‘lecl an] ser‘vec] wiH’\ o \emon, \ime, orqnge qncl 5'm\cjer )DuH'er.

’Boui“o\baisse Marseilles - |q.95

—-From /PrOVence, o vo;rie"' 0{7 Pm ﬁs\'\ anc] S\'NE“ﬁS\'\, o*qx'oes omcl onions oac}\ecl in a sottron
9 P
and "'omoé'o )Dron. Served wiH’\ aoili. ; ]G‘?

Coqui“es St jo\cques Cori - 205D

Tenc]er sca“o’:s SQQY‘ECI, servecl over a warm *Oma)‘o, curry ancl )Da\samic vino\isreH'e.
\/e\cje)'o‘\i)'e

Croque /Prin)’em)o - 71.95

O)oen 'F)o\cecl vef)ex'o‘b\e somclooic\'\ ba}?ecl wiH’\ )\ovar“‘i c\\eese.

Our En;’rees come ooiH'\ Our q‘—amous Bas\ke)' o-P \Jarmecl French Bread

Sa\qcl Verte - Mixecl %reens ooiH’\ a Crue"' O?/PO;' au "\:;u,s Mus)’arcl VinaigreH‘e an] Your
C\\oice o /POmmes q-ri)'es or BakeJ Swee)' ,Po;'cﬁ'o or Ba\zed /Pusse)' /Po)'a)'o or
QIJ/‘ - Our Feciq\ C ombination o?’—‘r—riecl Spee)’ and Russet Pototoes with Sour Cream

Dill Souce (while they last) or Rice and Fresh Cke{” s Vegetable du Jour
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\/o\qi“e

Supreme c‘e' Vo\o\i“e au /POA'O - IS.QS

Her}a crus%’ecl )ane‘ess )oreo\s} OF é}\ic\zen broiled saucecl ooiH\ /POA' wine, ,Demi-g\o\ce cmc] creom .

Su)ﬂreme de Volaille Farci - 16.50 '
Skin\ess,')oone\ess })reas;' oJ‘? c\'\ic\?en s'\'uﬂ?ecl wiH—» clqi\a s]oeciam'ies o\ncl served ooiH’\ souce

su\)oreme .

Toies de Volaille L«\.ﬁonno\ise = IB.C]S
Marina*’ecl c\\ic\?en livers so\us’eecl wi)'\h‘ookﬂ’e wine, Maoleira ancl onions.

Ly

Poulet 6 IRutomn - 15.95

One \'\Q\{) OPQ c}\icken r‘OO\S}'QCl («JI‘\'\'\ G Fecan anl ma}o\e SSF‘MF 5\&23.

CQHQ;’OH oOUuX /PQC}\QS = 18(75

Ho\\?a roasted cluc_\zing served oolH’\ o) )oeo\c\'\ sauce.

\/iomole

TOurneclos Bearno\ise ou Boro‘e\o\ise - |q.q5

lMec‘a“ions OP bee{) Yenderloin searecl and served with Borc‘e\aise or Deoarnaise souce.

Honchet de ’Boeu{? ou Poivre - 18.95

ﬂon\? sx’ea\? mo\rinoA'ecl coi"\r\'\ mus%’o\rcl cmcl crus}\ecl )D\O\C\R Femaercorns, Sri“ecl anl servecl H\m‘tj

s\icecl au Jus.

Entrecote Rouille - Q.95

Ribeye steak 3,»;\\@4 shd served iR o red pepper rouille.
Veau au C\'\am‘:isnons Sauvase - |8.q5

\/ea\ )rencler\oins Sri“eci anl served ooiH'\ wild mus\wroom sauce omcl COUSCOUS.

Our Ens'rees C?h’]ﬁ bJI)'\h OLM" TO\YT)OUS BQS\?C)‘ 0{7 uarmecl "Frenc}\ Breoc]

Sa\qcl \/er‘\'e - Mixecl %reens wiH\ a Cru\e} O?,PO)I‘ G q'—eu’s Mus#’o\rcl \/ino\iﬁrelrx'e omcl Your
C\'\oice of? Pormmes TFrites or ’Ea\?ecl Swoeet /PO'\’Q"'O or ’Bo‘\?ecl ?usse)’ /PO)I'OA'O or
P{/L - Our Fecia\ Combina)riqn o]p —-Friecl Swea’ ancl ’?u\sse"‘ /Po)'q'\‘oes wi)r\\ SOur Cream

Dil Saace (bl Fhey lost) or Rice and Fresh Cke](’ s Vegetable du Jour
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" S)oecia\i)'ies ,Re\cgiono\\e

[ e o Tour 18 5

Two sc«vbr:j cr‘e)aes, -ﬁim:ecl,.ro“ec] ancl )DQ\ReJ win )roalqij‘s Fres}\ Fl“ms omcl sauce

3

BoeuP a la Bourauignon - 18.95 -
Bee{? marino}ecl in recl'ooine omcl s):ices, braisec‘ un)'i\ '}'enc!er, serv;cl with )ao)'oc)'oes SFO\’)'inee

Quic\'\e clu :jour 995

Q s\ice o-F our F;'-es)w )Dakecl quic}»e served wiH\ so“qcl and your c}\oice oj[? Fo;-q-\'o qncl veselro.}o\e
oP the dogy

T o reu - 18.95
BeeF anl c\'\icken )Droisecl wiH\ a me\o\nge OP Fres\'\ vege’\“o\)?\es inc\uclinj onions, \ee}zs, CQI")"O'}'S,
ce\ern, cq}a}aase omcl Po%"l’o servecl ooiH'\ }-rqcli'\'iona\ Sarnis}wes o? coagrse sa“‘, cornic}ions anl

warm horserachs\w omc! mus;'arcl sauce

e Noirmonde - 18.95

’Por}z )’enoler\oin sri“eol omcl ser‘vecl ooi}'\n a sauce OF Q]’)F\e )Dr‘anclij, cream anc‘ Fres\-u q)o‘o\es s\ices.

6/11/99




Vins du Jour
Vins Blanc

1997 Chardonnay - William Hill - Napa Valley

1999  Chardonnay - Lindemans - Bin 65 - Southeastern Australia
1997 Macon-Lugny - “Les Charmes” - Cave de Lugny

1997 Gewurztraminer - Alexander Valley Vineyards - North Coust
1997 Pinot Grigio - Santa Margherita - Valdadice

1997 Pinot Blanc - J. Lohr - October Nisht - Estates - Monterey

Vins Rose
1997 White Zinfandel - Beringer - North Coast California 5.00 / 20.5
1997 Cinsault - Les Jamelles - Vin de Pays d'Oc Ve e F

Vins Rouge
1997 Merlot - Forest Glen - Barrel Selecr - Sonoma
1997 Merlot - Val d’Orbieu - Resérve St Martin - Languedoc
1998 Milenage - Georges DuBoeuf - Vin de Pays &’'Oc
1997 Cabernet Sauvignon - Maison Nicolas - Reserve -Vin de Pays d'Oc¢

1997 Margaux - Barton & Guestier - Bordeaux - Tradition

Champagne & Sparkling
Moet & Chandon, Brut Imperial - Epernay
Mumms, Cuvee Napa - Brut Prestipe

Veuve de Vernay - Blanc de Blancs - Brut

Eaux Minerales
Perrier, France
San Pelligrino, ltaly
Evian, France

Les Bieres

Kronenbourg 1664 - France Bass Ale - England
Fischer Labelle - France Heineken - Holland
Fischer Amber - France Anchor Steam - USA

Biere de Garde - Belgium Amstel Light - Holland

Guiness Stout - //‘c/;uul/ Miller Lite - USA

Beck’s Light - Germany Beck’s Dark - Germany
Sam Adams Boston Lager - (JSA Rolling Rock - USA

Pilsner Urquell -Czechostovikia Dos Equis - Mexico

Non Alcoolique

Clausthaler - Germany Coors Cutter USA






