Lavendou

Bistro Provence Les Plats
] Pastilla de Saumon Dijonnaise
Lavendou Bistro en Feuille de Brique
Filet of Sa ith aJduli f Vegetabl
Restaurant Weeks inaCrispy Pastry Shell with a Chardonnay Cream Satice
August 6th to September 4th or
Poulet a la Biéere
; Chick ith Mush , Pearl Onions & Lard
thgll\?ovrmlTbei gsgg%tgdBtgn ) In Beer Infused Cream Satice with Parpedelle Pacta
or
which will serve 30 meals. B -
oeuf Bourguignon
We Thank You Traditional Marinated BewgStewgin Red Wine
for your Patronage & Support !! or
, ~ 0sso Bucco de Porc
Les Hors-d’Oeuvres Braised Pork Osso Bucco served with Risotto
Les Desserts
Soupe du Jour
Chilled or V\Earm Soup of the Day Tarte aux Pommes
or French Apple Tart with Vanillalce Cream
N or
Croquant de Chevre Chaud
Crispy Warm Goat Cheese, Parma Ham and Pine Nuts MOUS(S:E alétj '\(/FhOCOIat
on aBed of Baby Greens 0co 0(?‘ ousse
or
Tarte de Legumes Provencale Creme Caramel Lavendou
Eggplant, Zucchine & Cherries Tomatoes Confites
on aPastry Shell with Arugula Salad and Parmesan Shaving or ]
o Napgleon awx FriitsRotiges
R Mix erresina I antl
Cassolette d’ Escargots Chablisienne e

Snailswith Chablis Wine, Mushroom and Pearl Onions Sauce
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Supplement Course for FED EX Customers

Terrine du Lavendou
Duck and Pork Liver Terrine $9.95
( Complimentary with Certificate)
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Menu Price $ 49.00 RESTn“RnNT
Tax & Gratuities not included. W |<
Not valid with any other promotion.




