
 
 
 

                                              
 

Sip, Savor, & Sunset Dinner 
Chef’s Amuse Bouche 

1st Course 
A choice of‘ 

Tartare de Tomate  

 Heirloom Tomato Tartare 

Fresh Artichoke 

Rémoulade Viennoise 

Fingerling Potato Salad 

 With Saucisson de Lyon  

Brie en Croûté 

Apple Compote 

 

2nd Course 
A choice of 

Veal Patty 

With Small Green Salad & Fingerling Potatoes 

Truite Véronique 

Classic with Grapes 

Poulet au Vinaigre Paul Bocuse  

Favorite Chicken Dish 

Blue Crab Cake 

Tomato Coulis, Green Salad & Fingerling Potaoes 

Dessert 
A choice of 

Pot de Crème Chiboust 

With Pistachios 

Hot Tin Pear Tarte 

Caramel Orange Sauce 

Croquembouche 

Choux Pastry Puffs with Caramel 

 

$69 per/person | Plus tax and gratuity 

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


	Fingerling Potato Salad
	With Saucisson de Lyon

