coftpper frols of crumbled bacon and croutons — §713.00

Cobssorted leaves of baby field sald with fresh horbs
and a haselnad olive oil vinaigrette  $11.00

QWWM@MMWLSB’W@&W §77.00
Servine of Duck with traffles and fistachios  §13.50
WWWWWQWWMQWMWWW §73.00

WWWWWWW £76.00

M%/awmm@/mawéea/eyy §78.00

%W&QWWWMWWWW §76.00



e %m@w
3

and mushroom jus  §28.00

Siced breast of Chicken with a satad of haricols verls, avocados,
arlichoke hearls and lomaloes — §25.00
baly vegelables and frorl-wine veal sauce  §29.00
W,WWJWWQWWWW §37.00
and sauce Cobndalouse  $34.00
wilth fongerling frolato furde and baby vegetables — §31.00
Nedatlions of Lamb with ratatouille vegelables, fingerling fiolato frurée
and Lamb thyme sauce  $30.00
and gaufrelles frolatoes  §29.00



s Cheese Course

3

and radsin walnd bread  §77.00

eriation of Erench Cheeses $20.00

3
W.@W@MMM%MW §77.50
%WMO%%MMW@WWWWMW
and frudl coulss  §72.00
WW%WM”QW”M%W %?Wgom
M@WM@WWW@ & 73.00
Wm@MWWWW@WWW,
filslachio ice cream and candied fistachios  §13.50
whifipred cream and chocolate sauce §13.50

“Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness”

T REIAS &
CHATEAUX



