Theater three course Pre-Fixe

Amuse-bouche
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Soupe a L’Oignon Gratinée
sweet onion broth, crostini, gruyere cheese
piment d’ espelette, thyme

Salade de Laitue
butter lettuce, champagne herbs vinaigrette

Flammenkuche
wood oven crispy flatbread, burgundy glaze, market pears,
candied walnuts, goat cheese cream

Raviole aux Légumes
ravioli filled with market vegetables, mushrooms, ricotta cheese, with arugula, crispy sage, persillade and
mushroom cream sauce

Canard a I’Orange
Sonoma duck breast, roasted fingerling potatoes
heirloom mustard greens, orange duck jus

Bceuf Bourguignon
braised beef short ribs, pinot noir sauce, persillade, pearl onions mushrooms, baby vegetables

Tournedos de Saumon
loch duart salmon, tomatoes, pommes noisettes, eggplant, squash, zucchini, beurre blanc
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Terrine au Chocolat
Bittersweet chocolate and white chocolate mousse
quenelle of chantilly cream and shortbread cookie

Tarte de Meringue de Citron
Meyer lemon meringue pie

6\\ Theater Menu includes 3 course pre-fixe dinner $45.00
) Plus tax and gratuity ~ Chef de Cuisine Sophiane Benaouda J(D




