POULET AUX MORILLES

| PA AMISH CHICKEN | MOREL MUSHROOM CREAM SAUCE
¢ ASPARAGUS | CIPOLINI ONIONS | PA FINGERLING POTATOES

42

TARTE TATIN
PINK LADY APPLES | PATE BRISEE

CARAMEL SALE | TOASTED HAZELNUTS | CREME FRAICHE
14

‘*» " FOR THE POULET AUX MOIRLLES - CHARDONNAY
CHATEAU DE CHAINTRE, JEAN-PAUL PAQUET, BOURGOGNE 20243

16 | 69

FOR THE TARTE TATIN - PEDRO XIMENEZ
SAN EMILIO, JEREZ, SPAIN NV

12

Or choose from our other selections of wines
enu item is subject to change according to availability.
(No substitutions available for this menu)
*State food code requires us to inform you that consuming raw or uncooked meats,
seafoods and eggs, may increase your risk of food borne illness
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