
Pavé de Saumon Poêle au Lentilles Vert
Pan-Seared Coho Salmon Filet,

 French Lentils, Mirepoix, Flowering Kale, 
Citrus Buerre Blanc

Risotto au Courgette et Shitaake
Arborio Rice with Roasted Butternut Squash, 

Pear, Local Shitaake, Pistachios & Grana Padano
Bœuf Bourguignon

Braised Beef Short Rib, Potatoe Pureé, 
Mushrooms, Snow Peas, Carrots,

 Red Wine Reduction, 
Guillaume’s Cassoulet

Duck Confit, Garlic Sausage , Pork Belly, On a 
Bed of Tarbais Beans, Mirepoix, Breadcrumbs

Gigot d’Agneau au Four
Cuts of Roast Leg of Lamb, Root Vegetables, 

Chickpeas, Herb & Mustard Sauce

PLATS PRINCIPAUX

Gâteaux aux carottes americaine
Our Rendition of a Classic Carrot Cake 
with Pineapple & Cream Cheese Frosting

Baba au Rhum
Sponge Cake Soaked in Spiced Rum 
Syrup, Apricot Preserve, Chantilly

DESSERT

Potage Épais de Topinambour et Champignons
Pureé of Roasted Sunchoke & Mushroom, Shallots, 

Cream, Ham & Gruyère Gougère
Salade Au Coeur De Laitues

Local Butter Lettuces, Sherry & Dijon Vinaigrette, 
Fresh Herbs, Shaved Radish

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

Please Choose One Item From Each Section

due to high volume we kindly Decline Substitutions

POUR COMMENCER

This Menu is not Eligible for Broadway Sacramento’s Discount
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