
 
960 Turquoise Street San Diego, CA 92109  (858) 488-1725   www.TheFrenchGourmet.com 

 
 

SAN DIEGO RESTAURANT WEEK - DINNER 
January 17 – 24, 2016 

 

3-Course Dinner - $20.00 per person* 
*Supplement pricing, beverages, tax and gratuity not included 

Make your reservation online today!  Or call (858) 488-1725 x316 
 

 

FIRST COURSE/APPETIZER 
Choose one 

 

Greenlip Mussels Provençale  
Baked with garlic butter and bread crumbs 

 

Onion Soup Gratinée 
With a slice of French bread and  

crispy, melted Swiss cheese 
 

Escargots à la Bourguignonne (+ $3) 
Half dozen escargots broiled in garlic herb butter 

 

Butternut Squash Salad 
Mixed greens, butternut squash, Gorgonzola, dried 

cranberries, and balsamic vinaigrette 

Cold-Smoked French Herring  
with Warm Potato Salad 

 
ENTRÉES 

Choice of entrée served with vegetables and your choice of mashed potatoes, Kennebec fries, potatoes au gratin, or quinoa. 
 

Grass-Fed New Zealand Flat Iron Beef Steak 
Grilled and served with your choice of  

Béarnaise or chimichurri sauce 
 

Macadamia Crusted Mahi Mahi 
With pineapple beurre blanc 

 

Duck Leg Confit 
With braised red cabbage and black currant demi-glace 

 

Vegetarian: Ratatouille 
Sautéed eggplant, onions, bell peppers, zucchini and 

tomatoes served over quinoa 

Mediterranean Cornish Game Hen 
Half of a hen grilled and baked in a fragrant marinade 

of lemon-lime, mint, garlic, onion, cilantro and 
cumin. Served over quinoa 

 
 

Dijon-Crusted Rack of Lamb (+ $7) 
 
 

Cabernet Braised Short Ribs (+$2) 
 
 

Pork Flat Iron Steak 
Sautéed with green apples and  

Dijon rouge mustard sauce 
 

 
DESSERTS 

Choose one 
 

Patisserie Maison 
Your choice from our  

daily selection of pastries 

Crème Brulée   
Rich vanilla custard finished with 

broiled raw sugar 

Chocolate Ganache & 
Nutella Crêpes  

 
 

 
 

Menu subject to change without notice. Please understand that market conditions fluctuate daily. If a menu item fails to meet our standards it will 
not be offered. We reserve the right to refuse service to anyone. 18% gratuity will be added to parties of six or more.  

No splitting. No Passport Dining or discount coupons/vouchers accepted during Restaurant Week. Present gift certificates when asking for bill. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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