
Fricassé de Saumon
Paned Seared Coho Salmon Fillet, Butternut 

Squash Infused Risotto,Pomegranate Gastrique
Suprême de Vollaile

Pan Seared Mary’s Organic Chicken Breast & 
Drum, Polenta, Chard, Pearl Onion Corn Sauce

Bœuf 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

Gnocchi de la Récolte
Sweet Potato Gnocchi, Shiitake, Portobello Red 
Wine Ragu, Grana Padano, Seasoned Herbs & 

Breadcrumbs 

PLATS PRINCIPAUX

Mousse au Chocolate
Chocolate Mousse, Berry Coulis, Fresh Fruit

Baba au Rhum
Sponge Cake, Rum Syrup,Chantilly

DESSERT

Soupe a l’Oignon Gratineé
French Onion Soup, Beef Stock, Gruyère, Crouton

Salade à Les Feuilles Rouges et Rose
Red Romaine, Red Endives, Sliced Pears, Blue 
Cheese, Dried Blueberries, Pickled Onions,

Buttermilk Dressing
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Dine Downtown 2025
This Three Course Menu is Presented at $45 Per Person

Please Choose One Item From Each Section

POUR COMMENCER

This Menu is not Eligible for Broadway Sacramento’s Discount


