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dinner

GREEN ASPARAGUS & JUMBO LUMP CRAB egg dressing | 16. BABY KALE ... Hazy golden pale ale with a big citra aroma, smooth pineapple and sweet ... 
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D I N N ER



TARTE FLAMBÉE fromage blanc, bacon | 12 GOUGÈRES comté cheese puff | 8 DAILY OYSTERS east & west 1/2 dz | 18 SHRIMP COCKTAIL crudités, avocado | 16 STRACCIATELLA & FAVA BEANS grilled bread | 12 EGGPLANT BABAGANOUSH yogurt, sumac & lavash | 8 BARBA JUANS swiss chard, ricotta | 12



CHILLED CORN VELOUTÉ & LOBSTER english peas, crouton | 12 GREEN ASPARAGUS & JUMBO LUMP CRAB egg dressing | 16 BABY KALE & PISTACHIOS quinoa, avocado | 13 ROASTED BEET & FETA gem lettuce | 14 GRILLED OCTOPUS & LENTILS tahini | 18 SNAILS & CHICKEN OYSTERS FRICASSÉE hazelnuts, parsley | 17 GUINEA HEN & MORELS “PATÉ EN CROUTE“ pea shoots | 14



CAULIFLOWER & COUSCOUS mint, barberries | 23 LINGUINI & CRAB fava beans, espelette, lemon | 27 ORRECHIETTE & LAMB RAGOUT pea, mint | 26



HALIBUT & ASPARAGUS FRICASSÉE king oyster, lemon | 29 SALMON & SOREL wild rice, radishes | 27 CHICKEN & WILD MUSHROOMS carrots, tuscan Kale | 27 DUCK & RHUBARB broccolis rabe, turnip | 32 “COQ AU VIN“ chicken & red wine, mushrooms, späetzle | 26 BEEF DUO bavette & oxtail, spinach, soubise | 29



S I M P LY G R I LLE D SHRIMP U10 arugula, citrus | 24 BRANZINO fennel, sauce vierge | 26 SIRLOIN STEAK haricots verts, sauce au poivre | 36 DENVER LAMB CHOP spring peas, gremolata | 34 S I D ES







Cauliflower Tabouleh 



6







Pea Farroto 6







Crushed Fingerling Potatoes 6







French Fries 







6



Spring Vegetable Fricassee 8







Super Green Spinach 



8







Grilled Asparagus 



6



Wild Mushrooms 



12







Chef, Owner Olivier Muller



WINES BY THE GL ASS



BOT TLED BEER



—SPARKLING— Vouvray Petillant Brut France, Loire Valley, NV 



12



Emile Paris Brut France, Champagne, NV 



18



21st Amendment Hell or High 6



Antico Fuoco Italy, Veneto, NV 9



DownEast Cider 6



—ROSE— Club 44 Rose France, Provence, 2018 12



DogfishHead 60 Min 7



Kronenbourg 1664 6



—WHITE— Muscadet Jeremy Huchet France, Loire Valley, 2017 9 Petit Chablis Etienne Boileau France, Burgundy, 2017 13 Montefresco Pinot Grigio Italy, Veneto, 2018 9



Kronenbourg Blanche 6



Allagash White 7 Allagash Curieux 9 Hitachino Nest White Ale 9 Perry’s Somerset Cider 50cl 



12



Chimay Blue 75cl 



22



Primary USA, California, 2017 11 Sancerre Yves Martin France, Loire Valley, 2018 15 Riesling Blanck France, Alsace, 2017 13 —RED— Lulumi Pinot Noir France, IGP Languedoc, 2017 10 Domaine des Gravennes France, Rhone Valley, 2016 11 Gamay de Tourraine France, Loire Valley, 2017 13 Jeanne Marie Pinot Noir USA, California, 2016 12 Johnson Family Cabernet USA, California, 2017 15 Chateau la Naude France, Bordeaux, 2015 11



HOUSE COCK TAILS Faubourg 13 Gin, Lillet Blanc, Amontillado, Verjus, Orange Bitters Dealer’s Choice Sparkling Wine or Sancerre, Choice of Cassis de Bourgogne Pèches de Vigne or Crème de Framboise



12



Chip Dry Spritz White Port, Grapfruit, Tonic, Orange



13



Grapefruit Daiquiri White Rum, Pamplemousse, Lemon



12



NOLA Sour Cognac, Apricot Sour, Lillet Rouge



13



Cadillac Margarita 



13



DR AF T BEER Amerikanisch Kolsch 8 German inspired Kolsch with an American twist. Lemon, lime and biscuit flavors with a clean finish Kolsch ABV 4.8% Circle Back Pils 8 Brewed with 100% bohemian pilsner malt and hopped in the kettle with German Mandarina Bavaria. Clean, crisp and balanced Pilsner ABV 4.8% Silent Majority Pale Ale 8 Hazy golden pale ale with a big citra aroma, smooth pineapple and sweet orange flavors American Pale Ale ABV 5.5% Muffin Top Blonde 8 Coconut, banana + blueberry Blonde Ale ABV 5.4% Wit House 8 Super crisp with flavors of orange, coriander and a hint of spice Witbeir ABV 5.5% Photo OP IPA 8 Brewed for Rockland County Beer Week, this beer hits you with pear, lime + orange sorbet NE IPA ABV 6.5% Photo Bomb DIPA NE DIPA ABV 8%



PRIVATE DINING COMING SOON. Available summer 2019. For inquiries, please visit us online at faubourgmontclair.com or contact our Private Dining Coordinator, Joan Paulin, at [email protected].
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dinner - Rackcdn.com 

kermit lynch, kuentz bas crÃ©mant d'alsace. 2nd. SEARED FOIE GRAS blackberries complices de loire, chenin blanc levanescente. 4th. BLUEBERRY COBBLER.
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Dinner Menu - Michael Mina 

Pistachio, Dry Cherries, ChÃ¨vre. Bernard Fouquet CuvÃ©e de Silex Vouvray, Loire Valley, FR 2015. SEARED SCALLOPS. Chicken ConsommÃ©, Preserved Citrus, ...
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vincent girardin wine dinner 

16 nov. 2017 - Scottish salmon at 40c, fennel, rye, cucumber. Vincent Girardin Bourgogne Blanc Cuvee Saint Vincent 2014. ***. Foie gras terrine. Vincent Girardin Chassagne Montrachet 1er Morgeot 2013. ***. Scallops, celeriac, apple. Vincent Girardin 
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Sharing Plates Dinner Sides 

Winter garden salad w/ honey glazed root vegetables / parsnip crisps. 19. Panfried Akaroa salmon / puy lentils / watercress / crÃ¨me fraiche25. Beef Bourguignon ...
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November 27, 1914 dinner, Bliss Papers. Dinner Book 

November 27, 1914 dinner, Bliss Papers. Dinner Book: Dec. 25, 1912-Apr. 19, 1915, HUGFP 76.32 Box 1, Harvard. University Archives ...
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DINNER 5pm - 11pm 

strawberry butter, coconut whipped cream,. Biscuits and Gravy. Chorizo ... Toasted coconut, pepitas. $14 ... Brownie. Coconut ice cream, caramel drizzle. $14.
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Dinner and Dessert Specials 

Sautéd NC Flounder. Shishito & Blue Crab Beurre Blanc. Corn & Collard Fritters. 24. DESSERTS. Creme Puff. Cobbler à la Mode. Crème Brûlée. Cake dú Jour.
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Family Dinner AWS 

identity is made open-source and the singular is made communal.â€� (Alexa Mardon, Issue Magazine, 2014). Conceived by Justine A. Chambers, Family Dinner was created in collaboration with. Alison Denham, Kate Franklin, Aryo Khakpour, Michelle Lui, Bil
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Executive Set Dinner Fleur De Sel Set Dinner AWS 

Les Crevettes. Prawn consommÃ© with squid, clams, seaweed and prawn. Or. Le Lapin. Homemade pasta, shredded braised Rabbit, mushrooms, olives, tomato and rabbit jus. ~~~~~~. La Raie. Poached Brittany skate ray, cauliflower purÃ©e and. Grenobloise sau
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Dinner menu Aug17.page 

HARICOTS VERTS green beans. Ã‰PINARDS Ã€ LA CRÃˆME creamed spinach. SALADES & HERBES salad & herbs. RATATOUILLE vegetables stew. POMMES ...
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FR-Festive Dinner TDH 

27 nov. 2018 - Saumon certifié Ocean Wise et épinards en croûte. Beurre blanc au champagne, asperges, pommes de terre parisiennes, légumes de saison.
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Naoki Dinner 04.29.16 

koshihikari, rice lager, echigo abv 5.0%, 17 oz, japan ... edamame "guac" dip rice crisps - 6.75 miso soup shiitake ... 2013 pinot noir, r. stuart & co. â€œbig fireâ€�. 12.
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Pearl BBQ Dinner 

APPETISER (select one item per person). Â· Marinated king scallops, palm heart, fresh basil, yuzu, sesame oil & Togarashi chilli pepper. Â· Tropical vegetable ...
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Dinner and Dessert Specials 

Apple-Brandy Farms. Grilled NY Strip. Turnip Gratin. Greens. Tawny Port Demi Glaze. 27. Moroccan Seared Scallops. Root Vegetable Purée. Ginger Tomato ...
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sparkling wine dinner - Rackcdn.com 

Wine, Bed & Breakfast Getaway. For Sparkling Wine Dinner Guests Only. Book your Sparkling Wine Dinner then call us at 215-794-4004 to reserve your ...
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dinner - Sofitel New York 

TUNA & QUINOA NIÇOISE 24. Sushi grade Ahi, toasted quinoa, French beans, Kalamata olives and quail egg, served with red wine vinaigrette. CAESAR ...
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french wine dinner - Peddler's Village 

1st reception with canapes. PORK RILLETTE chervil on crispy baguette. PASTRAMI SALMON whole grain mustard aioli on rye crouton de perriÃ¨re brut, france.
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CHAR GRILLE PRIX FIXE DINNER 

choice of: buffalo sauce, honey BBQ. BISTRO SLIDERS tilamook cheddar, pickle, brioche. CLASSIC CAESAR hearts of romaine, brioche croutons, shaved parm.
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Feb Retro Chef's Dinner 

BEEF WELLINGTON. CHOCOLATE MANHATTAN PARFAIT. Dinner. Rumaki / pickled deviled egg / Swedish meatball / prosciutto and melon / cheese ball.
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french wine dinner - Peddler's Village 

ROASTED SIRLOIN OF BEEF potato gratin, asparagus demi-glace chateau tourteran, haut-médoc, bordeaux. 3rd. ROASTED LOIN OF RABBIT chanterelle mushrooms, puffed rice domaine de cabrials pinot noir, languedoc. 5th. ROASTED PEAR BRULÉ château les mingets
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repas dejeuner panierrepas tv dinner doslo 

Save As PDF Ebook repas dejeuner panierrepas tv dinner doslo sandwich aperitif ordonnance du grand francais au xixe today. And. You can Read Online ...
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Breakfast & Brunch Lunch & Dinner Baked Goods & Desserts 

12/21/2018. Le Pain Quotidien - Menu https://www1.lepainquotidien.com/fr/en/menu. 2/6. Scrambled Eggs · Soft Boiled Eggs ...
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Christmas Eve Dinner 24th December 2015 

L'Amuse-Bouche. --. L'Oignon de Cevennes. Cevennes Onion Gratin, Fourme d'Ambert, Black Truffles, Split Jus. --. La Dorade. Lightly Cooked Japanese ...
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Guy Fawkes dinner - Prosper and Ko 

(2. TOFFEE. Strawberry Critte. ) Q QQ. ä»¥ä»¤ã€‚ TOFFEE. ML. GuyleMM. ä»¥å®‰. ä»¥. TOFFEE. Strawberry Creme. TOFFEE. SHE. TOFFEE. ( ser/FAN**. 7****. TOFFEE.
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