ENJOY OUR SPECIALITIES FROM FRANCE

$28.95 WITH A GLASS OF OUR FEATURED WINE OF THE MONTH

SERVED FOR LUNCH & DINNER

‘ NOVEMBER 20 — 30 DECEMBER 20 — 31
| FRESHCOD FOIE GRAS

Genuine duck liver
pPepaPed as foie gras,
sauteed & served
with walercress, l[iq,
JIPul[He, toasted
french laaquehle.
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SOPPel anc] qm’rin
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RUARY 20 — 28

- CASSOULET
{Pom ﬂ1€ SOU”’IWGSi

BEEF BOURGUIGNON
from Bupqunc]g

Conl[ijl cluc|< casserole,
serecl Wiﬂl
Toulouse sausage,

.' 4 |aacon &
7 -

white bean qmjliné.

Beel( stew wi’lh

a Iaurqundq wine,

sered Wiﬂ] mushpoom 9

pOJ[ClJ[OQS, pGCIPl onions
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MARCH 20 — 3I

HALE ROASTED
CHICKEN

APRIL 20 — 30
' TARTIFLETTE

L0 1 Au anJ[in pOJICIJIOGS,

Served wilh served with ‘r
moshed pojlafoes, C] CI l} ‘ M
|3r>u559| Ice acon, onion :
Sppouj[s & & meHed auﬂ]enfic 2

rosemary. I[Pench CI‘IQQSG.



