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FRENCH GOURMET &'t
Ganidly-Cuned Since 2007

French Onion Soup

Soup of the Day

Green Salad in a Ring of Cucumber and Balsamic Vinegar Caviar
Goat Cheese Salad

A dozen Escargot in Garlic Butter

Goose Liver Terrine with Apple Confit and Toast

Seared Goose Liver with Plum Marmalade

Discovery Plate (goose liver terrine, 3 cheeses, smoked duck and ginger bread)
Poached Lobster Tail served with Reisling Sabayon

Lafayette Platter(salad, smoked salmon, tiger shrimp)

Salad of the Sea (arugula, shrimp, smoked salmon and baby scallops)

Wild Russian Osetra

Karat Pure Gold Israeli Osetra
Farm raised French Osetra
Farm raised White Sturgeon

Roasted Halibut and Shrimp with Infused Vanilla Sauce
Dover Sole au Amande
Sea Scallops Caramelized with Bacon with Cabernet Sauce
Signature Dish Bourride a La Mariniére

(clams, mussels, shrimp, grouper, and spinach sauté)
Lobster Thermidor
Fillet of Branzino Finished with Champagne Sauce
Fillet of Salmon with Sautéed Fennel Sauce
Grilled Giant Shrimp with Tonca Sauce

Sweetbreads Sautéed with Seasonal Mushroom Sauce
Fillet of Pork with Roasted Pineapple

Fillet of Venison served with Royale Sauce

Roasted % Duck withCherry Sauce

Full Rackof Lamb with Mint Sauce and Lemon Confit

Veal Chop Flambéed in Brandy with Sichuan Pepper Sauce

Beef Filet (8 oz)
Tournedos Rossini
Choice of Shiraz, Mushroom or Pepper Sauce* (extra sauce $1.50)

ONLINE MENUS ARE SUBJECT TO CHANGE
ALL PRICES ARE IN U.S. DOLLARS

*all beef options come with a choice of Shiraz, Mushroom or Pepper Sauce (extra sauce $1.50)
*all beef graded upper 2/3's choice reserve

All our entrées ave served with vegetables in accordance with chef’s inspivations
A charge of $10.00 will be applied for any split entrée

Consuming raw, undercooked meat or seafood may increase your risk of foodborne illness




