
Lavendou   Les Plats

Croustillant de Saumon
Sauce à la Moutarde  
Baked Salmon in a Thin Crispy Crêpe 

with Mustard Sauce 

Ou    
Paillard de Veau au Beurre

 de Noisettes et Estragon
Grilled Veal Paillard with Hazelnuts 

& Tarragon Compound Butter 

Ou    
Steak au  Roquefort  

Beef Tenderloin  with Roquefort  Sauce

Ou    
Côtes de Porc Normande

Sauteed  Pork Chops with  a Calvados Cream Sauce

********   

Les Desserts
Tarte aux Pommes Chaude 

French Apple Tart

Ou   
Crêpe Soufflé 

au Grand Marnier 
Crêpe Soufflé with Raspberry Coulis  

Ou
Profiterolles au Chocolat 

Ice Cream Puffs with Chocolate Sauce

Ou
Flan au Café

Pur Arabica Caramelisé  
Arabian Coffee Flan with a Caramelized Top  

*******

Menu Price $35.00 

Bon Appétit!

Les Hors-d’Oeuvres
Soupe Froide aux Concombres 

Chilled Cucumber Soup

Ou
Croquant de Chèvre Chaud
 sur son Lit de Jeunes Pousses
Crispy Warm Goat Cheese, Parma Ham and Pine Nuts  

on a Bed of Baby Greens

Ou
Timbale aux Fruits de Mer

Mixed Seafood with a Chardonnay Sauce served in a Pastry Shell

Ou
Pethivier d’Escargots à la Crème d’Ail

Snails with  Garlic Cream
   **********                                                                                                 

Supplement Course for Central Market Customers
Terrine de Foies de Volaille Truffée

Chicken Liver Terrine with Trufffles and Port Wine $8.95
*******

Lavendou Bistro
Restaurant Weeks

12 August to 04 September 

A Portion of the Cost
of your Meal 

will be Donated to
The North Texas

Food Bank

We Thank You
for your Participation!

Bistro Provençal


