
 

New Year’s Eve 2013 Menu 

5 :00pm to 6 :45pm seating 

 

Entreé 

Les Poivrons à l’Huile 
Roasted Marinated Bell Peppers, Garlic, Thyme, Rosemary, Salt, Pepper, Olive Oil 

 

Le Tartare de Bœuf 
Hand Cut Beef Filet, Cornichon, Capers, Mustard, Olive Oil, Quail Egg, Baguette Croutons, Salt 

 

Les Salades 

La Salade Maison  
House Salad with Balsamic Dressing 

 

La Salade des Carrottes 
Shredded Carrots, Orange, Red Onion, Lemon Juice, Red Wine Vinegar, Olive oil, Salt, Pepper, Chives 

 

Plat de Résistance 

Poulet Organic aux Épicés de Louisiane 
Pan Seared Cajun Rubbed Chicken Breast, Mesclun Mix, Diced Tomatoes, French Fries, Beurre Blanc 

 

Saumon Roti et Tabouleh 
Wild Caught Pan-Seared King Salmon , Bulghur Tabouleh 

 

Dessert 

La Mousse au Chocolat   
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Presented by Chef Christophe Bonnegrâce 


