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APPETIZER

Clam Chowder
Shrimp Cocktail
Salade César Caesar Salad
Escargots a La Bourguignonne Succulent Burgundy Snails

MAIN COURSE

Saumon en Croute de Pomme de Terre *
Potato crusted filet of salmon with lemon butter caper sauce
Filet De Poisson Rouge Meuniere
Fresh Filet of Redfish with Lemon Butter Caper Sauce
Supréme De Volaille Aux Champignons Des Bois
Breast of Chicken with Wild Mushrooms topped with Goat Cheese & Tomato Concasse
Médaillon De Marcassin a L'aigre-Doux *
Medallions of Young Texas Hill Country Wild Boar served with plum sauce and topped
with pistachios
Galettes De Crabe
Crisp crab cakes topped with a light pimento sauce

4 oR

Filet De Bar Frais Poélé
Pan Seared Fresh Filet of Chilean Sea Bass

Cotelettes D'Agneau

Grilled Lamb Chops with Mint and Garlic Sauce

Filet Mignon

Filet Mignon Wrapped With Bacon with Pinot Noir Reduction Sauce
Canard a I'Orange

Half of a Roasted Duck with a Bigarade Sauce

DESSERT

Alsatian Cheese Cake
Belgian Dark Chocolate Mousse
%’* Créme Brulée \4? -
Key Lime Pie NV
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