Le Jeuve Chef

Tutervnational

Juve 2, 2023
5:30-Fpm

$2a.95 plus tax and »

Sour Cream

neumber | Fetta | Pepperocini | Red Wine Vinegar
Olive Ol | Dried Ofegano

dish Yukow Gold Potato
Sesame Sobva Noodle

Seaweed’| Seared Bay Scallops

Sides
Local Asparagus
Wild Rice Pilaf

Entrees
Buttermilk Fried Chicken
Broiled Salmow

Dill CaperRelish | Butter Sauce

Charred Leg of Lamb

Rosewmary | Tomato Lamb Jus

Kala
\/ir




