CloisChoe.

MERRY CHRISTMAS

Three Course Prix Fixe Menu $95 : starter + main course + dessert

Starters

Deviled Eggs hard-boiled egg halves, mayonnaise, Dijon mustard, bacon, tomatoes

Salade Composé greens, cucumbers, grapes, gorgonzola, pomegranate, pecans, shallot vinaigrette
Red beet &amgldasa[ad goat cheese, toasted almonds, currants, strawbewy vinaigrette

Crab salad [ump crab meat fresh avocado, chives cream mixed green salad

Soupe a [’ oignon French onion soup, caramelized onions, madeira, croutons, gruyere cheese
Carpaccio De Thon Ahi tuna, sesame, thyme, amgula, parmesan, balsamic reduction and tm_ﬁqe

Rawiolis aux champignons porto]oe[[o & crimini mushrooms raviolis, ricotta, parmesan, tm_ﬁqe cream
Escargots gratines a Pail snails, garlic, parsley, shallots, butter

Main Courses

Lobster Ravioli lobster, parmesan, basil, creamy tomato sauce

Crevettes _ﬂa.mbees aupastis prawns & asparagus, creamy risotto, Pastis ﬂam’oée

Atlantic Salmon mushroom risotto, broccolini, red pepper coulis

Rack ofLamb rosemary roasted roots, madeira wine sauce, herbs butter

Duck Leg Cm'gﬁt Weuingtan herb roasted root vegetables, maple vinaigrette

Cassoulet wovlio coricano Aol conbit casnnelling beans, Toulouse sausage

Prime Rﬂoeye Steak haricots verts, mashed potatoes, creamy blue cheese sauce

Filet De Boelgf Charolais Filet mignon, potato gratin, broccolini, pepper corn sauce, herbs butter
Boeqf Bourguignon braised short ribs, mushrooms, bacon, onions, carrots, puree, Burgundy sauce
Vegan ravioli spinach , mushrooms, bell peppers, carrots, zucchini, Brussels, coconut milk Truffle oil

Desserts

Lemon Meringue Tartlet Buttery short dough shell filled with lemon curd, topped with a baked meringu
Chocolate Hazelnut Gianduja Chocolate cake with chocolate mousse vanilla roasted hazelnut piece

Opem cake cqﬁee, almond butter cream, dark choco [ateganache

Vanilla Créme Brulée French classic custard with vanilla hean

Molten Chocolate Cake with vanilla ice cream

lemon Sorbet artisanal lemon sorbet



