
  AUGUST 11.12AUGUST 11.1266   
d i n n e r  m e n ud i n n e r  m e n u

  each main course is served with a chilled   each main course is served with a chilled 
green bean salad: haricot verts, grapefruit, green bean salad: haricot verts, grapefruit, 

red onion, feta, king oyster mushrooms, red onion, feta, king oyster mushrooms, 
toasted walnuts, champagne vinaigrette.toasted walnuts, champagne vinaigrette.

PORTIER DE VEAU PORTIER DE VEAU | $48| $48
sous vide veal porterhouse chop served with sous vide veal porterhouse chop served with 

demi-glace compound butter, roasted demi-glace compound butter, roasted 
garlic-red pepper sauté and grilled okra.garlic-red pepper sauté and grilled okra.

PÂTES AU HOMARD PÂTES AU HOMARD | $49| $49
house-made papardelli pasta with lobster, house-made papardelli pasta with lobster, 
saffron-vanilla cream sauce, carrot ribbons, saffron-vanilla cream sauce, carrot ribbons, 

edamame and shiitaki mushrooms. edamame and shiitaki mushrooms. 

VIVANEAU PICCATA VIVANEAU PICCATA | $48| $48
red snapper in lemon, garlic and caper sauce. red snapper in lemon, garlic and caper sauce. 
served with basmati rice and asparagus tips.served with basmati rice and asparagus tips.

P L AT SP L AT S
m a i n  c o u r s em a i n  c o u r s e

a + b  e t c .  1 2 3  w e s t  m a i n  s t re e t  h a h i r a ,  g e o rg i aa + b  e t c .  1 2 3  w e s t  m a i n  s t re e t  h a h i r a ,  g e o rg i a

a+betc.

E N T R É E SE N T R É E S

MOULESMOULES | $24 | $24
steamed mussels with garlic-shallot steamed mussels with garlic-shallot 

white wine sauce, andouille sausage, white wine sauce, andouille sausage, 
fresh parsley and crostinis. fresh parsley and crostinis. 

EMPANADAS D’AGNEAU EMPANADAS D’AGNEAU | $22| $22
lamb empanadas served with lamb empanadas served with 

mint chimichurri sauce.mint chimichurri sauce.

a p p e t i z e r sa p p e t i z e r s

PANACOTTA AUX FRAISESPANACOTTA AUX FRAISES | $15 | $15
sponge cake, sugared strawberries, sponge cake, sugared strawberries, 

fresh whipped cream and mint. fresh whipped cream and mint. 

D E S S E RTD E S S E RT
d e s s e r td e s s e r t

n i c k  e k b l a w,  e x e c u t i v e  c h e f n i c k  e k b l a w,  e x e c u t i v e  c h e f 


