French Heritage Gourmet Tuesday

Featuring
Chef Cindy Jo Chase
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B\ 31| 25 Crépes au Saumon Fumé (Smoked Salmon Crépes)

HOR
D’OEUVRES

Confit de Canard (Duck Confit with Orange Zest)

POISSON Coquilles St. Jacques (Baked Scallops with Gruyere)

SOUPE Vichyssoise (Chilled Leek and Potato)

SALADE Salade de Campangne Frangaise (French Country Salad)

_ Filet de Poivron avec Pommes Duchesses et Asperges Roties (Filet
ENTREE with Peppercorn, served with Mashed Potato Roses and Roasted
Asparagus)

Créme Brulee - Espresso with Chocolate and Bourbon Sugar and
Raspberry with Lavender Sugar

DESSERT

DIGESTIF Kir Royale Champagne and Chambord
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