
 

 
 
 

Hors D’Oeuvres   
 

 
“Omelette Arnold Bennett” with Sauce Mornay and Smoked Trout 

 

or 
 

Foraged Mushroom Vol au Vent with Cepes Cream 
 

or 
 

Chilled Tomato Soup “Le Thourin”  with Crab and Avocado Salade 

 
 

 Plats Principaux   
 

 
Poulet Grand Mere with English Peas ‘Bonne Femme’ and Pommes Duchesse 

 

or 
 

Crispy Cod Anglaise with Sauce Gribiche, Pommes Frites and Salade Cresson 
 

or 
 

Flank Steak a la Planche with Nicoise Style Tomato, Herb and Bread Salade 
 

 
 Patisserie   

 
 

Chocolate and Caramel Crepes with Créme Chantilly 
 

or 
 

Citron Torte Bocuse with Stone Fruits and Mint Syrup 
 

or 
 

Almond Linzer Torte with Vanilla Ice Cream 
 
 

THREE COURSES $33.08 
Beverage, tax and gratuities are not included. Gratuity should be based on the full value of 

the meal. 

 


