
 

 

 

                                              
 

REGIONS OF FRANCE MENU 
 

1st Course 
A choice of 

‘ 

Tartare de Tomate Provence 

 Heirloom Tomato Tartare 

 

Moulles Normande 

Mussels in Tarragon Shallot White Wine Sauce 

 

Fingerling Potato Salad with Saucisson de Lyon Lyon 

 

Soupe Froide D’Asperge a la Truffe Auvergne 

Asparagus Vichyssoise with fresh Truffle 

 

2nd Course 
A choice of 

 

Canard aux Olives Languedoc 

Roasted Duck with Olive Sauce 

 

Loup de Mer Almandine Cote D’Azure 

Branzino with Almond Crust with Almandine Sauce  

 

Poitrine de Poulet aux Morilles  Alsace 

Chicken Breast stuffed with Morel Mushrooms 

 

Pavé au Poivre Noir et Roquefort Bordelais 

New York Paver Sliced with Black Pepper and Roquefort Cheese 

 

Dessert 
A choice of 

 

Flourless Chocolate Cake 

 

Floating Island 

 

Hot Apple Tarte 

 

Profiteroles 

 
 

$59 per/person | Plus tax and gratuity 

No Substitutions, No Share Plates, No Coupons or Other Promotions Allowed 

 


