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- Wild Game Season

November 3rd - 13th 2009

Salade de Palonbe de New York aux Mélanges d’@utomne $14.50

(New York Wood Pigeon Salad with Watercress,
Endive, Radicchio, Apple, Pecan and Cranberries)

Terrine de Sanglier Maison et sa Compote de Pruneaux $11.S0
(House Made Wild Boar Terrine with Prune Compote)

Civet de Sanglier au Vin Rouge $28.00
(Wild Boar Braised in Red Wine and Root Vegetables)

Faisan aux Deux Facons, Sauce Calvados et @ndives Braisées $29.00
(Pheasant Two Way: Seared Breast, Stuffed with
Foie Gras; Roasted Leg with Calvados Sauce and Braised Endives)

Special Wild Game of the Day P/a&
Crousillant aux Poires, Glace Vanille
(Pear Crumble with Vanilla ice Cream)

Bonne Chasse et
Bon @ppétit!

FRENCH STYLE



