
 

 

Andrei’s Anniversary Week Menu  

Small Plates
Petit Farcies Nicois    12

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   13 
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      9

Souffle au Fromage    12
Gruyere & Comte Cheese Souffle Served with Summer Baby Greens

Chateau des Matards Sauvignon Blanc, Cotes de Blaye, Bordeaux 2009      9
 

Mains
Beef Bourguignon     20 / 25 

Braised Beef Stew Served with Potato Gratin Dauphinois
Chateau St Martin Rose, Grande Reserve, Provence 2009      9

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

Bouillabaise     22 / 28
Fresh Fish, Shrimp & Black Mussels in a Saffron-Tomato Broth 

Served with Garlic Bread
Chateau St Didier Parnac Malbec, Cahors 2007      9

             Dessert
Les Trois Desserts    8

Mousse au Chocolat, Vanilla Cream Choux Puff & Parisian Macaroons
Domaine de la Margotterie Charentes, Pineau des Charentes       9

 

Menu
July 12th – 16th

Special Dishes with Suggested Wine Pairing

 3 Course Prix Fixe Lunch     30      3 Course Prix Fixe Dinner    38
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