
Les amuse-bouches 
Duck Confit

Slow-Roasted Duck Leg 
with Fingerling Potatoes 

& Arugula Salad

Salade
Salade Niçoise
Mixed Greens, 
String Beans, 

Diced Potatoes, 
Tomatoes, Capers, 
Olives & Anchovies 
with Oil & Vinegar

Soupe
Classic French 

Onion Soup

Fromage
Baked Brie

Phyllo-Wrapped Brie with 
French Bread Croustades 

& a Grape Chutney

Entrées
Filet Au Poivre

Cognac Jus

Escargot Pasta
Caramelized Onions, 

Bacon, Spinach 
in a Red Wine 

Herb Butter Sauce

Dessert
Gran Marnier
 Crème Brûlée

Featured Wine
Georges Du Boeuf, Beaujolais Noveau, 2011

Beaujolais Nouveau
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