ENJOY OUR SPECIALITIES FROM FRANCE S

$29.95 WITH A GLASS OF OUR FEATURED WINE OF THE MONTH

SERVED FOR LUNCH & DINNER
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JANUARY 20 — 31 E | FEBRUARY 2028
CASSOULET WITH DUCK BEEF BOURGUIGNON
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- MARCH 20 — 31 ‘ APRIL 20 — 30
CASSOULETWITHIAMB | OSSO BUCCO

Bmisec] |aml> shanl@,
served with pclsjla &

lLamb cosserole,

served Wiﬂ] Toulouse
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carrols in a lemon

sausage & whijle

bean gratiné zest anlic sauce




