BASTILLE DAY 2014
With Z%eoryea gjerrz'er

$90 PER PERSON

AMUSE. BOUCHE

1sT COURSE

Yellowfin Tuna Tartare
fresh horseradish, médche, lavender

2N COURSE

Seared Sea Scallop
sauce baumaniere, chilled corn salad

3Rp COURSE

Wild Salmon
summer squash, basmati rice, sesame beurre blanc

W@

4ATH COURSE

Beef Tenderloin
potato terrine, foie gras, haricots verts, sauce Perigord

PRE DESSERT
B5TH COURSE

Cherry Clafouti
Grand Marnier soufflé glacé

Executive Chef Lee Styer - Pastry Chef Jessie Prawlucki - Dining Room Manager Tory Keomanivong



