
 
 
 
 
 
 
 
Les Amuses Bouches  

�� 

Warm Maine Lobster Salad, Fingerling Potatoes,  
Toasted Caraway Seeds 

�� 

Crayfish and Shellfish Soup, Herb        
Gelée, Red Pepper Rouille 
              

�� 

Sautéed Sea Bass, Organic Pearl Barley,  
Braised Root Vegetables, Veal Bacon 

�� 

Venison Chop, Oatmeal Cake,  
Black Trumpet, Huckleberry Reduction 
 

�� 
 

Bleu d’Auvergne, Red Wine Poached Pears,  
Roasted Walnuts  
additional $12.00 
 

�� 
 

Eiffel Tower Desserts 
Or 
Eiffel Tower Soufflé, additional $8.00 
 
�� 
 
Petits Fours  


