
PLATS PRINCIPAUX

Flan à L’Ancienne
Crème Caramel 

Profiterole’ “crème citroneé”
Pastry Choux,  Meyer Lemon Pastry Cream

DESSERTS

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

Soupe Bonne Femme
Potato, Leek & Cabbage, Crème Fraîche 

Salade Roquette 
Arugula & Endives,  Fennel, Watermelon Radish,

Honey Dijon Vinaigrette

Dine Downtown 2026
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
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Fricassé de Saumon’ “Sauce Oseille”        
Farmed Atlantic Salmon, Local Winter Squash 
Infused Risotto, Sorrel Leaves Sautéed in Butter, 

White Wine & Cream 
       Coq Au Vin  

Mary’s Organic Chicken, Slow Braised in Red 
Wine, Celery, Bacon, Mushrooms, 

Pearl Onions,Crispy Polenta
     Bœuf Bourguignon   

Braised Beef Short Rib, Mushrooms, Seasonal 
Root Vegetables, Turnip, Carrot, Red Wine & Beef 

Stock Reduction, Pressed Gold Potatos 
        Pasta alla Norma        

Rotating House Made Pasta, Eggplant, Basil 
Tomato Sauce, Brocolinni, Parmesan & 

Romano
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