Les Plats

Croustillant de Saumon
Sauce A La Moutarde
Lavendon Bistro e
Restaurant Week.s Ou

iZ Avgust to 04 SaPtam]mr Paillard de Veau au Beurre

de Noisettes et Estraqon
Grilled Veal Paillard with Hazelnuts
& Tarragon Compound Butter

A Portion of the Cost
of your Meal

: Ou
will be Donated to Steak Ay Roguefort
The NOI'th Texas Beef Tenderloin with Ro?’éfo Sauce

Food Bank 0

u

Cotes de Porc Normande
We Thank You Sauteed Pork Cgopsjivith a Calvados Cregm Sauce
for your Participation!

Les Desserts

Les Hors- d_ Deuvres Tarte aAux Pommes Chaude

Sou pe Froide aux Concombres Frefch Apple Tart
Chille Cucurnber Soup 01
Crepe Son ffle
Croquant de (’//u:x/re Chaud P
rand Marnier
sSur son L’Lt eunes FV 1nsses Crepe ufflé with'Raspberry Coulis
Crispy Warm Goat Chees , Parma Ham and Pine Nuts 0
on a Bed of Baby Greens u
i Profiterolles au Chocolat
Cream Puffs with Chocolate Sauce

Timbale aux Fruits de Mer

Mixed Seafood with a Chardonnay Sauce served in a Pastry Shell Ou

Flan au Cafe
ur Arabica Caramelisé
Fﬂtht‘/ 17 Eéﬁsﬂv«v ltg OG'{;fhgﬂé rleg«n (’/rﬁmg d A-tz Z‘abian Coffee%laﬁ with a Caramrgi‘i/zed Tf)p
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Supplement Course for Central Market Customers

Terrine de Foies de Volaille Tru Jfae Menu Price $35.00

Chicken Liver Terrine with Trufffles and Port Wine
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Bon Appétit!



