






[image: PDFHALL.COM]






Menu





	 maison
	 Ajouter le document
	 Signe
	 Créer un compte







































Lunch 3.5.19

5 mars 2019 - VINI AL BICCHIERE wines by the glass. VINI SPUMANTI & CHAMPAGNE ... nova scotia lobster, burrata, eggplant, basil. INSALATA fall lettuces ... 
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VINI AL BICCHIERE



wines by the glass



VINI SPUMANTI & CHAMPAGNE PROSECCO SUPERIORE BRUT RUSTICO NINO FRANCO (veneto, italy)



16



FRANCIACORTA BRUT “ANIMANTE” BARONE PIZZINI NV chardonnay/pinot nero (lombardia, italy)



22



FRANCIACORTA BRUT ROSE “ARCADIA” LANTIERI NV pinot nero/chardonnay (lombardia, italy)



27



BRUT BLANC DE BLANCS DIEBOLT-VALLOIS NV chardonnay (champagne, france)



29



BRUT ROSE BILLECART-SALMON NV chardonnay, pinot meunier, pinot noir (champagne, france)



44



BRUT “LA GRANDE ANNEE” BOLLINGER 2007 chardonnay/pinot noir (champagne, france)



69



VINI BIANCHI VERMENTINO “AMPHORA” A.D. BECKHAM 2017 (applegate valley, oregon)



18



ROERO ARNEIS CORNAREA 2017 (piemonte, italy)



16



RIESLING “BARREL X” PETER LAUER 2017 (saar, germany)



19



PINOT GRIGIO VILLA ALPINI 2017 (friuli, italy)



18



SANCERRE “LES PONTS ROMAINS” MAISON FOUCHER 2017 sauvignon blanc (loire valley, france)



19



“WEINSINN” MARINUSHOF 2017 pinot bianco/kerner (alto adige, italy)



21



ETNA BIANCO “GAMMA” FEDERICO CURTAZ 2016 carricante (sicilia, italy)



26



FIANO DI AVELLINO GUIDO MARSELLA 2015 (campania, italy)



18



CHARDONNAY “ALTAMAREA” FAILLA 2017 (sonoma coast, california)



22



COLLIO BIANCO BORGO DEL TIGLIO 2015 friulano/sauvignon/riesling (friuli, italy)



24



SOAVE CLASSICO “LA ROCCA” PIEROPAN 2015 garganega (veneto, italy)



23



CHASSAGNE-MONTRACHET DOMAINE COFFINET-DUVERNAY 2015 chardonnay (burgundy, france)



38



VINO ROSATI PINOT NERO “MARGHERITA” FRECCIAROSSA 2017 (lombardia, italy)



17



BANDOL DOMAINE DU GROS NORE 2017 mourvedre/grenache/cinsault (bandol, france)



23



VINI ROSSI ROUGE FRAIS IMPERIAL DOMAINE COMTE ABBATUCCI 2016 sciaccarellu (corsica, france)



17



PINOT NOIR “ALTAMAREA” EVENING LAND 2016 (eola-amity hills, oregon)



23



PERNAND-VERGELESSES 1ER CRU “LES FICHOTS” JEAN-BAPTISTE BOUDIER 2016 pinot noir (burgundy, france)



29



“SP68 ROSSO”OCCHIPINTI 2017 nero d’avola/frappato (sicilia, italy)



20



CROZES-HERMITAGE “LES TIERCEROLLES” LOUIS BARROUL 2014 syrah (n. rhone, france)



22



BARBARESCO “VIE ERTE” CIGLIUTI 2014 nebbiolo (piemonte, italy)



30



BAROLO REVA 2014 nebbiolo (piemonte, italy)



28



BRUNELLO DI MONTALCINO COLLEMATTONI 2013 sangiovese grosso (toscana, italy)



31



VALPOLICELLA SUPERIORE RIPASSO “IL BUGIARDO” BUGLIONI 2013 corvina blend (veneto, italy)



22



IRPINIA AGLIANICO “MEMINI” GUASTAFERRO 2013 (campania, italy)



19



VALDISANTI TOLAINI 2014 sangiovese/cabernet sauvignon/cabernet franc (toscana, italy)



24



CABERNET SAUVIGNON TRUCHARD 2015 (carneros, napa valley, california)



29



PER COMMINCIARE CAVIALE*



to start your meal



caviar



PLANTIN KAVIARI “BAERI”



CAVIAR RUSSE “CLASSIC OSSETRA”



180 per oz



acipenser baeri, france



CAVIAR RUSSE “GOLDEN OSSETRA”



195 per oz



acipenser huso sterlet, germany 225 per oz



acipenser gueldenstaedtii, germany



MICHAEL WHITE CHEF & OWNER



PETROSSIAN “SPECIAL RESERVE OSSETRA” acipenser gueldenstaedtti, china



MOLLY NICKERSON EXECUTIVE CHEF



395 per oz



lunch | primi and secondi $60



PRIMI CRUDI* sliced raw fish and oysters



ANTIPASTI



DENTICE



ASTICE



pacific snapper, rhubarb, bottarga, almond



SGOMBRO hamachi, anchovy aioli, pickled fennel



(pf supp $9)



nova scotia lobster, burrata, eggplant, basil



INSALATA fall lettuces, bosc pears, pickled red onions pine-nut vinaigrette, shaved pecorino sardo



TONNO yellowfin tuna, squash, apple balsamic, buckwheat



POLIPO



PASSERA



grilled octopus, smoked potatoes pickled red onions, chilies, tonnato



mediterranean fluke, apple, elderflower



GRANCHIO jumbo lump crab, apple, celery, pomegranate



BRANZINO wild stripped bass, parsley, ver jus, crispy nori



TARTARE* ASSAGGIO DI CINQUE (pf supp $9) tasting of five crudo



OSTRICHE* choice of six east and west coast oysters morellino mignonette, cucumber mignonette



yellowfin tuna, sunchokes, radish, calabrian chilies



ZUPPA duck tortellini en brodo, parmesan cipollini, thumbelina carrot



SECONDI PASTA



PESCE E CARNE



SPACCATELLI



SPIGOLA STRIATA



jumbo lump crab, uni, tomato, lemon



wild striped bass, lobster consome hazelnut, sea island red peas



GNOCCHETTI ruby red shrimp, cannelini beans, rosemary oil



IPPOGLOSSO



FUSILLI



halibut, roasted beets, prosciutto, apples spiced walnuts



red wine braised octopus, bone marrow



CAPESANTE SPAGHETTI manila clams, calamari, garlic, calabrian chilies



seared sea scallops, bomba calabrese roasted potato, charred onion



MEZZALUNA



POLLETTO



swiss chard ravioli, pesto, ricotta salata tardivo



pan roasted chicken breast, riso integrale almond, tangerine



FUNGHI



TAGLIATA



acquerello risotto, wild mushrooms, parmigiano



creekstone farms sirloin, braised endive bone marrow panzanella



SOGLIOLA



(pf supp $42) pan-roasted dover sole, wild mushrooms, savory



SCAMPI



(pf supp $10) langoustine (new zealand) seared, arugula



MENU DEL MARE five-course tasting menu $95 | with wine pairings $165 *consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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3519 Rev F French Manual.indd 

État du fluide. Valeurs nominales de pression / température : • 7 bar max. à 20 °C. (100 psi max. à 68 °F). • 1,4 bar max. à 66 °C. (20 psi max. à 150 °F). 3519 W.
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breakfast lunch 

parmesan · cheddar · gorgonzola · kimchi salad. HOUSEMADE SOURDOUGH (V). 8 isigny sainte-mère butter · maldon salt. KALE SALAD (V). 13 sweet potato ...
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lunch $18 

2987 Whitney Ave. (Exit 10 off I-91). Hamden, CT. 203.407.8000. Ristoranteluce.com le Ave. 95). 0 ner only fixe dinner $34 / lunch $18. 00.










 


[image: alt]





Lunch Form 2014-2015 

1 août 2015 - I would not like my child to use the hot lunch service at Collège du Léman. Végétarien. Vegetarian. Pas de porc. No pork. Pas de bœuf. No beef.
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Winter 2017 Lunch Menu 

Business Lunch. Your choice of 3 .... Brittany Style Warm Apple Tart ... Try our selection of 4 small desserts along with a coffee or best with a glass of champagne.
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Boîte à lunch santé 

iq u e m e n t d a n s le s c la s s e s o ù le m a n u e l. O b s e rv a to ire e s. t u tilis é . Observatoire / Guide. 10760. MANUEL : Chapitre 6, p. 160 à 166.
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Business Lunch Bel Etage 

Chocolate fondant with stewed Alsatian plums and vanilla ice cream. Fondant au chocolat, quetsches compotÃ©es et glace Ã  la vanille. Eine grosse Auswahl an ...
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FR-Festive Lunch TDH 

27 novembre 2018 – janvier 2019. Menu festif du midi. Entrée. Potage de patate douce à l'anis étoilé, courge rôtie, crème au gingembre. Ou. Salade de ...
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LUNCH LUNCH Organic Smoothies 16 Organic Juices 16 

Organic Juices 16. Lemon Cleanse: Carrot, apple, fresh ginger root, lemon juice. Namaste: Fresh cucumber, apple, and red beet with fresh ginger. Pick me up: ...
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Set Lunch 3-Course 

French Cold Cuts Platter. Or. Demie- Douzaine d'Escargots au Beurre d'Ail PersillÃ©. Half Dozen of Snail Baked in Herbed Garlic Butter. Or. Assiette de la Mer.
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LUNCH LUNCH Organic Smoothies 16 Organic Juices 16 

*Tartar of Angus beef filet cut "Ã  la minute" with tartar dressing, mesclun and French fries. Escargots de Bourgogne flambÃ©s au Pernod et beurre persillÃ© New.
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lunch menu - FTG 

Please check the counter. SORRY. NO BURGER. HERE! CLASSIQUES. LUNCH MENU. PLAT + SIDE + DRINK. CHEZ NOUS, TOUT EST FAIT MAISON ET ...
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Promotional Lunch Menu - SLIDEBLAST.COM 

Promotional Lunch Menu. Classic Bruschetta Tomato & Basil 7++. Pasta 12.90++. Linguine Carbonara. Pennette al Pesto. Fusilli Arrabbiata Spaghetti Aglio Olio ...
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Business Lunch Bel Etage 

Chocolate fondant with stewed Alsatian plums and vanilla ice cream. Fondant au chocolat, quetsches compotÃ©es et glace Ã  la vanille. Eine grosse Auswahl an ...
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menu boîte à lunch zèbrée 

MENU. BOÎTE À LUNCH ZÈBRÉE. Page 2. SALADE REPAS. MÉDITERRANÉENNE. Couscous, taboulé, légumes de saison, pois chiches, menthe fraîche, ...
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Lunch 11:45 - 14:00 

El pulpo | poulpe grillÃ© Â· pomme de terre ratte Â· lard - 23. Ceviche | hamachi (poisson blanc japonais) Â· sauce leche de tigre (oignons rouges, lime et piment) - 21.
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Restaurant week 2016 Lunch Menu 

Home Made Duck pate with cornichon. Salade maison. Heirloom local, Farmer cherry tomatoes and Vinaigrette Maison. Escargot. Snails in parsley garlic butter.
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Lunch menu Aug17.page AWS 

linguini pasta, spicy tomato sauce, parmesan. LE COCOTTE CHEESEBURGER wagyu beef, cheddar, pickles, fries. DESSERTS. GÃ‚TEAU AU CHOCOLAT VALRHONA. Valrhona chocolate cake. DUO DE CRÃˆME BRÃ›LÃ‰E crÃ¨me brÃ»lÃ©e duo. TARTE CITRON VERT & FRAMBOISES lim
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There's No Stimulus Free Lunch - ac-matra 

In a full-employment situation, increased government spending would largely replace private spending, so the net stimulus to GDP would likely be quite small.
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Business Lunch - EDEN AU LAC ZÃ¼rich 

25 sept. 2017 - Freitag: Wiener Schnitzel - Pommes - Gurkensalat oder. Pasta Fruit de mer. ***. Wochendessert: Mousse au chocolat. 2-Gang Menu CHF 45.00.
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Le Lunch made in France - Royal Riviera 

Tarte Ã  la tomate. PissaladiÃ¨re. Quiche lorraine. Å’ufs mimosas. Poireau vinaigrette et truffe d'Ã©tÃ©. Omelette froide. Terrine de lÃ©gumes. Terrine de lapin.
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Lunch Mate-accepted waste-v2-CA 

Â©2016. TerraCycleÂ® et le logo TerraCycleÂ® sont la propriÃ©tÃ© de TerraCycle Inc. et sont utilisÃ©s en vertu d'une licence. Â©2016. 1BoÃ®tes-repas en plastique.
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lunch menu - Restaurant Les 400 coups 

Pintade, cerfeuil tubÃ©reux, Ã©glantier, chou de Bruxelles, oignon (+5$). DESSERTS. GÃ¢teau mÃ©lasse, ricotta, pacane, raisin Concorde. Glace carvi, ''aero'' ...
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Lunch Kits main posters-FRENCH-ca v3 

Pour en savoir plus, visitez www.terracycle.ca. TerraCycleÂ® et le logo TerraCycleÂ® sont la propriÃ©tÃ© de TerraCycle Inc. et sont utilisÃ©s en vertu d'une licence. Â©2016. Â©2016. MAPLE LEAF FOODS, INC. DÃ©posez vos dÃ©chets Ã  ... Chaque annÃ©e, d
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