lsa Bonng Tablg

Restaurant Week Menu
$55 p/gugst

(Plgasg s¢lgct ong item from the following courses)

Bisque de Homard
loobster bisque

Pate Maison
Pork pateg with pistachios, cornichons, ®ijon mustard

Rillgttes dg Hiomard ¢t Crabg
Shredded lobster and erab, Igmon juicg, ecrgme fraiche

Salad d’ €ndives
Frisee Igttuce, gndives, walnat, blug chegse, mustard vinaigrette

entrge

NU Steak dauce du Poivre (add $5)
Primg NU stegak sgrved with hand-cat frigs and pgppgereorn saucg

Plat dg Cote

Braised short ribs in demi glace, served with stewed whitg beans

Confit dg Canard
Crispy and tender duek thighs served with Brussels sprouts sauteed in mustard ergam

Saumon aux Tomategs Confites
Pan roasted Norwggian salmon segrved with asparagus and tomato confit

Pessert

Chocolateg Hazglnut Cake

Crgme Brulee

*No substitutions
* 20% gratuity may apply for partigs of 5 or morg.
plgasg notg wg do not acegpt Imerican €xpress/dpple Pay

*Plegasg noteg your allocated timg slot starts at the time of gour rgservation, not when your party is
complgte, for a maximum 2 hour dining gxperigneg.

* Consuming raw or undegrcooked meats or sgafood magy increaseg your risk of foodborng ilingss




