DINE DOWNTOWN 2025
THIS THREE COURSE MENU IS PRESENTED AT S45 PER PERSON
PLEASE CHOOSE ONE ITEM FROM EACH SECTION

_POUR COMMENCER |

SOUPE A LOIGNON CRATINEE
French Onion Soup. Beef Stock, Gruyere. Crouton
SALADE A LES FEUILLES ROUGES ET ROSE
Red Romaine. Red Endives. Sliced Pears, blue
Cheese. Dried blueberries. Pickled Onions,
Buttermilk Dressing

FLATS PRINCIPANX

FRICASSE DE SAUMON
Paned Seared Coho Salmon Fillet, butternut
Squash Infused Risotto Pomegranate Gastrique
SUPREME DE VOLLAILE
Pan Seared Mary's Organic Chicken breast &
Drum. Polenta, Chard. Pearl Onion Corn Sauce
BCEUF BOURGUIGNON
Braised Beef Short Rib. Red Wine & Root
Veggie. Reduction. Mashed Potatos, Mushroom,
Green beans. Carrot & bacon
GUILLAUME’'S CASSOULET
Duck. Garlic Sausage . Pork belly Confit. On a
bed of Tarbais beans. Mirepoix. breadcrumbs
CNOCCHI DE LA RECOLTE
Sweet Potato Gnocchi. Shiitake. Portobello Red
Wine Ragu. Grana Padano. Seasoned Herbs &
Breadcrumbs

DESSERT

MOUSSE AU CHOCOLATE
Chocolate Mousse. berry Coulis, Fresh Fruit

BABA AU RHUM
Sponge Cake, Rum Syrup.Chantilly

THIS MENU IS NOT ELIGIBLE FOR BROADWAY SACRAMENTO'S DISCOUNT
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