
P l e a se  N o t i f y  U s  O f  A n y  Al l er g ie s 
*Food items are cooked to order or served raw. Consuming raw or undercooked meat, 

seafood or eggs may increase risk of foodborne illness
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S E P T E M B E R  2 4 T H  -  O C T O B E R  1 1 T H

D I N N E R  |  $ 4 5  P E R  G U E S T

HORS D’OEUVRE
C H O I C E  O F

Soupe À L’Oignon
French Onion Soup, Gruyère, Baguette Crouton

Rillettes de Truite Fumée
Smoked Trout, Crème Fraîche, Caper, Toasted Baguette 

ENTRÉE
C H O I C E  O F

Filet De Saumon Rôti* 
Pan-Roasted Salmon, Ratatouille, Cucumber-Sorrel Salad, Remoulade

Burger Américain
Double Patty, American Cheese, Special Sauce, French Fries 

Steak Frites* 
Skirt Steak, Maître D’Hotel Butter, Watercress Salad, French Fries

Plant-Based Vegetarian= Gluten Free== Plant-Based Vegetarian= Gluten Free==
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