The Lutle Frenciv Delv

Two- courses $355.00pp
Three courses $365.00pp

Entree

Escargots aw bewrre dloil persihi, Lo demi~dounzaine
Snails, garlic butter, half doz

Soupe o Loignon, crotitons aw Gruyere

French onion soup, Gruyere cheese croutons
Plateaw de charcwterie: sancisson sec, rlettes de canard,
Jjommbow fumé, pdtt et terrine, condiments et pain
Charcuterie, salamis, duck rillettes, Serrano ham, pate, terrine, condiments,
Baguette

Tortore de saomwmon, coaiar, concombre,

créme fraiche et mélisse

Salmon tartare, caviar, cured cucumber, créeme fraiche & lemon balm
Foie de volaille, champignons, lard et briocihe

Chicken livers, mushroom, bacon, brioche

Plat pruncipany
Confit de canard, mandorine rotie , fenowid, gratin daunphinols

Duck confit, roasted mandarin, fennel, Dauphinois potato

Powlet chassewr, tomate, champignons soumnages, pototes pochies o
sofran

Chicken Chasseur, tomato, wild mushrooms, saffron poached potatoes

Saumon Atlantigue, rétl o la potle, asperges, puréie de topinambour,
champignons sovnvoges

Atlantic Salmon, pan roasted, asparagus, Jerusalem artichoke puree, wild mushrooms
Poutrine de pore, pommes Pink Lady roties, pototes hosselbock, sonce
oW powTe rose

Pork belly, roasted pink lady apples, Hasselback potato, pink peppercorn jus

Jaret de veaw, poireany o la crime, citronille, galette de potote.

Veal shin, creamed leeks, pumpkin, potato galette



Accompagnements/Sides

Frites maison, saounce o Lail réotl $12.00
French fries, black garlic mayo

Desserts

Brownie aw chocolot, rivubarbe pocihiées, glace o la rivubarbe
Chocolate brownie, poached rhubarb, rhubarb ice cream

Crime bridée, miwres, glace o la pistacie

Brulee, blackberry, pistachio ice cream

Torte totin, sorbet de pomme verte

Apple tarte tatin, green apple sorbet

Fromages, o choiy, pites dure, crimense ow blew, servi avee confit
de coings, craqueling, boaguette

Extra fromage $6.00

Cheese, choose, hard, soft or blue, served with quince paste, crackers, baguette
Add an extra cheese, $6.00



