«Le Menu»

( The Salon at the Pot au Feu offers “prix fixe" as well as d [ carve dining. )
( The prix fixe s a five course meal cffermcq ﬁg)mpnma _portions from the J
Jfour menu categories, plus dessert.
ors d’Ocuvres— D

L3cargor Bourguignons~ snails in garlic bucter on mushroom caps.
_Palourdes ol Huitres Florentine ~ clams or oysters brofled with seasoned spimach.

Cﬁmr_:p@nomfarc& ~ broed wmushroom caps 5W with foremeat
Tambon Persille~ ham m a_parsley, wine aspic.

(errine de (ampagne ~ veal and pork forcemeac
Pate Maison~ a mousse of chicken livers flavored with cognac.
Mousse de Poisson~ filec of sole mousse layered with swoked salmon.

| [Fotag e i) variable.
alades— )

Salade Verte~ muxed greenswith mustard w’nm;qram.
Salade Mimosa ~ warercress and sicved eqq with mustard vinaigrette.
Satade aux_roichauts ~ mannated artichokes onabed of tender lettuce.

Zntrees— D

— L4 7’ ) i -, e
(aneron ﬂwarmfe ~ roast duckling with carmelized orange sauce. 18.25 1L.T.
(ouredos ~ medallions of beef tenderlion sautced and served with varfous sauces. 19.25 12-75
Supréme ae Volaude auwx INowettes ~ Sauteed cAvcken breast o1 a nut sauce- 17.00 1050
E'scallops de Veau ~ scaflops of veal served in various preparations 16.50 1200
(oguilTes St. Tacgues Natures ~ scallops, lightly seasoned and sauteed. 1800 115
(oquiltes St. Tacques Varies ~ scallops served tn various fashions. 850  [200
Filer de Sole Meuniere oufAmandine~ sole sauceed i lemon butter or with almords16.50 104X

oladTe Printemps ~ boneless b hicken M wi) .

S e o et =" it 1.0 1o

Fliec de Sole Dieppots ~ poached filee of sole garnished with sheldfish. 1790 1100
(Cussine Nouvelle )

From time to time certain icems on the menu may not be available if we
are unable to procure (ngredients which meet our standard of freshness
and quality
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