
France 
Amuse Bouche 

Caramelized Onion Cheese Tartlet 
Crisp tart | goat cheese | onion | balsamic (D, W) 

 
Appetizers: Select 1 

Ratatouille   
Zucchini | eggplant | tomato | roasted red pepper onion puree | potato espuma | basil oil 

 
Beef Tartare   

Minced beef | capers| olives | shallots | dill pickles | Dijon | house-made potato chips | garlic confit egg 
yolk (E) 

 
Soup: Select 1 
French Onion   

Beef stock | caramelized onion | croutons | Gruyere (W, D) 
 

Bouillabaisse   
White wine broth| fennel | clams | mussels | shrimp | seared fish | baguette | roasted red pepper 

rouille (F, SF, E,W) 
 

Salad: Select 1 
 Frisee aux Lardon Salad 

Frisee lettuce | bacon lardons | warm Dijon shallot vinaigrette | soft-boiled egg (E, GF) 
 

Apricot Fig Salad   
Arugula | fig | chevre | walnuts | apricot vinaigrette (D, N) 

 
Intermezzo 

Lemon Pear Sorbet 
Clean pear with bright lemon zest   

 
Entrée: Select 1 

Duck confit 
Cured confit duck leg | rice pilaf | braised fennel | blood orange gastrique (D) 

 
Steak au poive 

Sous vide peppered steak tenderloin | creamy peppercorn sauce | potatoes pave | sauteed green beans 
| red and yellow bell peppers (D) 

 
Scallop Pates d’alsace 

Garlic beurre blanc | pan seared scallops | house made basil egg noodles | fried leeks | blistered 
tomatoes (D, E, W, SF) 

 
Cabbage Coq au vin 

Seared cabbage | pearl onions | carrots | portabella mushrooms | red wine sauce | herb mashed 
potatoes | crispy potato skin (W, D) 

 


