
 
 
 

Beaujolais Nouveau 
Prix fixe 

35 
 

Starters (choice of) 
Saucisson “en croute”  w/ Beaujolais demi glaze 

Sweetbreads pan fried w/Beaujolais sauce 
Salade des Vignerons (Frisee, poached egg, bacon, croutons, verjus) 
Celery root soup w/chestnut salpicon and crème fraiche 

 

Entrees (choice of) 

Saumon seared  w/ compound Beaujolais butter  
Rabbit braised in Beaujolais sauce, served with spaetzle 

Plat de cotes (Beef Short Ribs)  w/ Beaujolais  sauce 
Assiette Bohemienne (duck, pork, sausage, potatoes, on braised cabbage) 

 

Dessert (choice of) 
Clafoutis Montmorency 
Goat cheese crème brulee 

Crepes served w/salted caramel ice cream & hazelnut whip cream 
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