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DU JOUR

CAPITOL HILL

Joyeuses Féles

HAPPY HOLIDAYS
DECEMBER 24™ -JANUARY 157

HORS D'OEUVRES

APPETIZERS

Soupe Aux Chétaignes 0 & 13.00

Roasted Chestnut Soup, French Brandy, Créme Fraiche

Pété De C&H&I’d 23.00

Duck Paté, Cornichons, Mustard, Crostini

Salade De Radicchio Aux Agrumes D’Hiver ¢  15.00

Radicchio, Endive, Winter Citrus, Candied Pecans

ENTREES

Feuﬂ]eté Au Poulet R()ti Et Aux Poireaux 34.00

Roasted Chicken, Cipollini Onions, Leeks, Mushrooms,
Brandied Créme Fraiche, Black Truffle, Puff Pastry

Bar D’Amérique Au Vert .00

Striped Bass, Cockles, Green Herbs, Vermicelli Pasta

rFournedos Rossinfk 49.00

60z. Prime Filet, Foie Gras, Fondant Potato, Port Wine-Truffle Sauce

DESSERT
Bﬁche De NOG] 9 14.00

Rum-Soaked Chocolate Cake, Chocolate Buttercream,
Créme Anglaise, Vanilla Meringue

COCKTAIL
Rhum Et D’Epi(:es 15.50

Warm Coconut Cartel Rhum, Vanilla, Orange, Cream

\" = P]anL—Based @ = Vegetarian @ = G]ulen Free

* Food items are cooked to order or served raw. Consuming raw or
undercooked meat, seafood or eggs may increase risk of foodborne iliness.
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