Family Dinner

A three-course menu, served family-style;
offered to parties of two people or more.
Entire party must participate. No substitutions please.

Entrée (First Course)

SALADE PERIGOURDINE
Mesclun lettuces, bacon lardons, crushed walnuts, brown butter croutons,
sliced foie gras, walnut vinaigrette

Plats Principaux (Main Courses)

Choose one meat and any two side dishes

Porc ROTI
Prune-stuffed pork loin, sherry vinegar jus
TrUITE MAIsON
Pan-seared trout, caper lemon buerre blanc, parsley
ConNFIT DE CANARD
Confit duck legs, duck jus

HaricoTts VERTS
French green beans, butter, shallots

PommEs PERSILLEES
Butter roasted fingerling potatoes, parsley

CHOUX BRUXELLES
Roasted Brussels sprouts

GraTIN DE PATES FACON PEGGY
Macaroni and cheese

Dessert

GATEAUX MOUSSE AU CHOCOLAT
Chocolate mousse cake, créme Chantilly
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