Wine Selection

Sauvignon Blanc, ‘1749’ Pierre Chainier, 2011, France
Chardonnay, Blackburn, 2010, Monterey, CA, US
Cotes du Rhbéne, E.Guigal, 2009, France
Malbec, Dante Robino, 2010, Argentina

AE Ectizcr

Served family style

La Saladc Marché du Sud

Goat cheese fritters, figs, candied walnuts, julienne of romaine,
shaved organic apple, lavender honey vinaigrette

L’Authcnticluc T arte (French Pizza)
Créme fraiche, petits lardons, onions & gruyére cheese

La ]:amCUSc Bn’c & Micl de T ruffe (French Pizza)

Créme fraiche, fine imported brie, pancetta, onions
& white truffle honey drizzle

La Nic;oisc (vegetarian French Pizza)

Tomato sauce, ratatouille, black olives nicoise,
gruyere cheese & anchovies

Entrcc

Lc Foulct Rt *GE

Roasted natural free range %2 chicken, served with gratin
dauphinois, haricots vert & old fashioned mustard sauce

Lc Tartarc de Bocu{: «a 1’cstragon » *GF

Ground in house beef short ribs, served raw with assorted
condiments, served with Provencale fries & greens

| e Saumon Gri“é « n Croﬁtc F'rovcm;alc »

Grilled & herb crusted, served over sautéed artichoke hearts,
cherry tomato & kale

Kisotto ai Funghi *GE

Risotto with assorted wild mushrooms, parmesan cheese
& black truffle oil (vegetarian)

Dcsscr‘t
Assortcd Dcsscrts

American Coffee or Tea

*GF = GLUTEN FREE
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