
Lavendou Mo�er’s Day Menu
Soupe Froide de Concombre

Chilled Cucumber Soup
Or

Terrine du Chef
Chef’s House Terrine with Fig Spread

Or
Salade de Tomate & Mozzarelle

Tomatoes and Mozzarella with Pesto & Balsamic Glaze
Or

Coquilles Saint Jacques et Crevettes aux Poireaux en Croûte
Scallops & Shrimps with a Chardonnay and Leeks Cream Sauce in Crust

~~~~~~~
Oeufs Poché Norvégienne

Poached Eggs with House Smoked Salmon & Spinach
Top with Hollandaise Sauce on English Muffins

Or
Filet of Sole au Crabe et Sauce Champagne
Filet of Sole with Crab Meat & Champagne Cream sauce

Served with Boiled Potatoes & Green Asparagus
Or

Tournedos de Boeuf Bordelaise
Beef Tenderloin with Wild Mushroom & Cabernet Wine Reduction Sauce

Served with Gratin Dauphinois and French Green Beans
Or

Poitrine de Volaille Cordon Bleu
Chicken Breast stuffed with Ham & Cheese & Chipotle Cream Sauce

Served with Mashed Potatoes and Broccolini
~~~~~~~~~

Gâteau au Chocolat Noir et Blanc
White and Dark Chocolate Mousse Cake with Sauce Anglaise

Or
Tiramisù

Traditional Tiramisu Cake Kahlua Cream Sauce
Or

Gâteau de Fromage aux Framboises
Raspberry Cheesecake with a Sauce Anglaise

Or
Napoléon aux Fruits de Saison

Mixed Berries served in a Pastry Shell with Chantilly
~~~~~~~~~

Happy Mo�er’s Day !!
Price per Person $60 plus Tax & Gratuity


