Andrei’'s Anniversary VWeek Vlenu

July 12th — 18th
Special Dishes with Suggested Wine Pairing

ol Pt 25

PETIT FARCIES 'NICOIS |2
ROASTED BABY VEGETABLES STUFFED WITH GROUND BEEF, ONION,
GARLIC & SPICES SERVED, WITH BAsIL PESTO
CHATEAU MONCONTOUR VOUVRAY, LOIRE VALLEY 2008 9

SALAD DE CHEVRE CHAUD I 3
SUMMER BABY GREENS SERVED WITH WARM GOAT CHEESE ON A
TOASTED PAIN POILANE WITH BANYUL VINAIGRETTE

MACON VINZELLES CHARDONNAY, CAVE DES GRANDS CRUS, BURGUNDY 2008 ]

SOUFFLE AU FROMAGE | 2
GRUYERE & COMTE CHEESE SOUFFLE SERVED WITH SUMMER BABY GREENS

CHATEAU DES MATARDS SAUVIGNON BLANC, COTES DE BLAYE, BORDEAUX 2009 )

Maing
BEEF BOURGUIGNON 20/ 25
BRAISED BEEF STEW SERVED WITH POTATO GRATIN DAUPHINOIS
CHATEAU ST MARTIN RoseE, GRANDE RESERVE, PROVENCE 2009 o

CoNFIT DE CANARD 21 /26
PAN-ROASTED DucK CONFIT SERVED WITH FRENCH STRING BEANS &
TRUFFLE-ONION POTATOES
DOMAINE DE LA PERRUCHE CABERNET FRANC, SAUMUR-CHAMPIGNY, LOIRE VALLEY 2008 o

BouILLABAISE 22/ 28
FRESH FISH, SHRIMP & BLACK MUSSELS IN A SAFFRON-TOMATO BROTH
SERVED WITH GARLIC BREAD
CHATEAU ST DIDIER PARNAC MALBEC, CAHORS 2007 S

'9099{/\/4/
LEs TROIS DESSERTS 8
MoUSSE AU CHOCOLAT, VANILLA CREAM CHOUX PUFF & PARISIAN MACAROONS
DOMAINE DE LA MARGOTTERIE CHARENTES, PINEAU DES CHARENTES o

3 CoURSsE PRIX<FIXE LUNCH 30 3 CoURsE PRIX FIXE DINNER 38

Andrei's Anniversary \\Week Nlenu

Jduly 12th — 18th
Special Dishes with Suggested VWine Pairing

S s

PETIT FARCIES 'NICOIS |2
ROASTED BABY VEGETABLES STUFFED WITH GROUND BEEF, ONION,
GARLIC & SPICES SERVED, WITH BAsIL PEsSTO
CHATEAU MONCONTOUR VOUVRAY, LOIRE VALLEY 2008 <]

SALAD DE CHEVRE CHAUD I 3
SUMMER BABY GREENS SERVED WITH WARM GOAT CHEESE ON A
TOASTED PAIN POILANE WITH BANYUL VINAIGRETTE

MACON VINZELLES CHARDONNAY, CAVE DES GRANDS CRUS, BURGUNDY 2008 [S)
SOUFFLE AU FROMAGE | 2
GRUYERE & COMTE CHEESE SOUFFLE SERVED WITH SUMMER BABY GREENS
CHATEAU DES MATARDS SAUVIGNON BLANC, COTES DE BLAYE, BORDEAUX 2009 S

Maing
BEEF BOURGUIGNON 20/ 25
BRAISED BEEF STEW SERVED WITH POTATO GRATIN DAUPHINOIS
CHATEAU ST MARTIN ROsE, GRANDE RESERVE, PROVENCE 2009 o

CoNFIT DE CANARD 21 /26
PAN-ROASTED Duck CONFIT SERVED WITH FRENCH STRING BEANS &
TRUFFLE-ONION POTATOES
DOMAINE DE LA PERRUCHE CABERNET FRANC, SAUMUR-CHAMPIGNY, LOIRE VALLEY 2008 9

BoOUILLABAISE 22/ 28
FRESH FisH, SHRIMP & BLACK MUSSELS IN A SAFFRON-TOMATO BROTH
SERVED WITH GARLIC BREAD
CHATEAU ST DIDIER PARNAC MALBEC, CAHORS 2007 S

Desoe
LEs TROIS DESSERTS 8
MousseE AU CHOCOLAT, VANILLA CREAM CHOUX PUFF & PARISIAN MACAROONS
DOMAINE DE LA MARGOTTERIE CHARENTES, PINEAU DES CHARENTES <]

3 CoURSE PRIX<FIXE LUNCH 30 3 CoURSsE PRIX FIXE DINNER 38



