HORS D OEUVRES
@roc/ueﬁ‘es aux Truffes / $22

russet potato croquettes, truffle shavings, caramelized onion aiohN

La Mouclade $24

sfeamecl mussels y coconuf—curry cream, ShdllOf, wafercress p Aaéy CO'}"

PLATS PRINCIPAUX \
each entree is served with a salad: napa caééage, green onion, carrot, rac/ish, sesame seecls,

honey roasted cashews, hoisin-g'inger vinaigrette

Filet de Pore | $35

brown butter-anise glazed ﬁorﬁ tenderloin served with

cluchess sweef j)ofafoes a'ncl walnuf /zeré aj)f)/e s/aw.

ruite et Palourdes | $38
north deorgia trout served with littleneck clams and

artichokes, asparagus and 6a6y carrots in hot vinaigrette.

Boeuf (Wag‘yu [ $69
grilled wagyu m'éeye served with roasted red potatoes,

éaéy onion and spicy seared mustard greens.

DESSERT
guimauve au Chocolat | $14 T

)7

/ayers of chocolate cake, marshmellow and orange marmala e/ foj)j)ecl with

chocolate g‘anacﬁe and rasj)éerry whij)j)ecl cream




