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new diner menu 2018 - Alsace French Bistro

Side selections: $3. Potatoes sautÃ©ed in parsley butter and garlic. French fries. Fettuccine pasta. White rice. Vegetable of the day. Extra mushroom, brown gravy, ... 
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DINNER MENU Appetizers (hors d’oeuvre) SOUPE A L’OIGNON GRATINEE……………………………………………………………… 7.50 Caramelized onion soup with loads of onions, croutons and cheese! ESCARGOTS ……………………………………………….………………………………..….. 8.50 Six snails out of their shell in an unforgettable white wine garlic cream sauce TAPENADE…………………………………………………………………………………………… 8 Chopped black or green olives mixed, anchovies and olive oil to create a delightful spread for warm baguette slices SMOKED SALMON PLATE……………………………………………………….…..1/2 PLATE 8 - FULL15 Thinly sliced cold smoked salmon served with toasted Tuscan bread and a small salad ASSIETTE DE FROMAGE………………………………………………………….…1/2 PLATE 8 - FULL15 Swiss, brie, chèvre and blue cheeses with walnuts,  baguette slices and a small salad ASSIETTE DE CHARCUTERIE………………………………………………………1/2 PLATE 8 - FULL 15 Prosciutto, saucisson, ham and cornichons served with baguette slices and a small salad



FRENCH PATEE PLATE……………………………………………..……………….…………….10 Two types of French patée with baguette and dijon mustard CAMEMBERT………………………………..………………………………………………………………….. 9 The flavorful soft French cheese, Camembert, breaded and deep-fried! Served with jam and baguette TARTE FLAMBEE Flatbread with sour cream, bacon and onion, the most famous Aslatian dish TARTE FLAMBEE ORGINAL………………………………………………………………………………….. 8 TARTE FLAMBEE GRATINEE (add swiss cheese)…………………………………………………………9 TARTE FLAMBEE FORSTIERE (add swiss and mushroom)……………………………………………10



Salads SALADE NICOISE………………………………………………………….1/2 PLATE 8 - FULL16 Mixed greens, tuna, potatoes, tomatoes, bell peppers, red onion, hard-boiled eggs, black olives and anchovies creating this classic French salad!



SALADE CHEVRE CHAUD…………………………………………….…1/2 PLATE 8 - FULL15 Mixed greens, pears and walnuts served with soft goat cheese on toasted baguettes.



SALADE OULALA………………………………………………………….1/2 PLATE 8 - FULL15 Spinach, tomato, crouton, blue cheese, fresh strawberries, add chicken or shrimp



Entrees (plat principal) Served with a small salad and a side selection $5 Fee for Splitting entrees CANARD A L’ORANGE …………………………………….……………………………………. 25 Half of the duck CRISPY with an orange mustard glaze. POULET MOUTARDE (CHICKEN MUSTARD)……………………………………….……….. 20 Chicken breast medallions served in a light mustard cream sauce with onions and mushrooms. 



BOEUF BOURGUIGNON………………………………………………………………………… 23 Classic beef stew cooked in red wine, onions, carrots, mushrooms and bacon.



CORDON BLEU……………………………………………………………………………………. 21 Breaded chicken breast with ham and swiss cheese served with our mushroom cream sauce.



STEAK AU POIVRE………………………………………………………………….……………. 27 Filet mignon seared on the stove and served with a black peppercorn cream sauce. 



FILET MIGNON BEURRE MAITRE D’HOTEL…….………………………………..…………..27 Filet mignon seared on the stove and served with garlic butter medallion on top



OSSO BUCCO…………………………………….…………….…………………………………. 24 Tender pork on the bone served with a creamy brown sauce.



ESCALOPE PANEE…….…………………………………………………………………………. 18 Chicken breast cutlet, breaded and deep-fried! ESCALOPE PANNEE A LA CREME…………………………………………………………..… 19 Chicken breast cutlet breaded and deep-fried served with our mushroom cream sauce. PORC AUX PRUNEAUX………………………………………………………………………….. 19 A sweet and savory tradition!  Pork stewed in prunes and almonds. SHRIMP A LA VODKA…………………………………………………………………………….. 21 Sautéed shrimp served over rice or noodles with a light tomato cream sauce.  SALMON FILET……………………………………………………………………………………..19 Moroccan salmon filet served over vegetable couscous



Side selections:



$3



Potatoes sautéed in parsley butter and garlic  French fries Fettuccine pasta White rice Vegetable of the day



Extra mushroom, brown gravy, or orange mustard sauces are available for $2.   



Additional bread basket:



6 SLICES / $1.50



Savory crêpes Served with a small salad LA VOSGIENNE………….……………………………………………………………………… 15



Prosciutto, brie, sour cream, and raisins served with a sunny-side up egg on top! PARISIENNE…………………………………………………….…………………………….…. 15 Ham, mushrooms, Béchamel  and swiss cheese. LA BRETONNE……………………………………………………………………………….….. 15 Brie cheese, apples, hard cider and toasted almonds. L’ATLANTIQUE…………………………………………………………………………….…….. 15 Smoked salmon, with Norwegian sauce (sour cream, mustard, lemon, dill and capers).  L’AUTOMNE……………………………………………………………………………….……… 15 Pears, walnuts, blue cheese and honey. LA BASQUAISE………………………………………………………………………………….. 15 Bell peppers, chicken breast, Béchamel, Swiss cheese and hot sauce. LA RATATOUILLE…………………………………………………………………………………15 Vegetables in a tomato sauce



Home-made desserts LAVENDER CREME BRULEE……………………………………………………….…………… 7 MOUSSE AU CHOCOLAT………………………………………………………………………… 7 LEMON CURD TARTELETTE…………………………………………………………………….. 7 ICE CREAM SUNDAY WITH PEACHES.…………………………………………………….….. 7



Sweet crèpes Our sweet crèpes are made with white flour



CREPES LEMON CURD……………………………………………………………………….….. 7 CREPE SALTED CARAMEL……………………………………………………………….……… 7 CREPE NUTELLA……………………………………………………………………………….….. 7 CREPE WITH JAM…(Strawberry, Raspberry, Orange)…………………………………….… 7 CREPE SUZETTE…(Orange jam flambe with triple sec)……………………………………. 8



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



3% fee will be applied for all credit card under $20
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new diner menu 2017 - Alsace French Bistro 

SOUPE A L'OIGNON GRATINEEâ€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦â€¦ 7. Caramelised onion soup with toasted baguette topped.
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chez papa french bistro menu 

Colonel ‑ Lemon sorbet with vodka. 18. Apple or Lemon Sorbet. 10. All prices are in Ringgit Malaysia and subject to 10% service charge and 6% government tax ...
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menu Euro Bistro 

Imported Beer. BiÃ¨res importÃ©es. $. 7.75. Heineken,. Corona. Natural. Spring. Water. Eau de source naturelle. $. 3.00. Eska. Soft Drinks / Boissons gazeuses.
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menu Euro Bistro 

croustilles de pita au sel marin. Crunchicopia, olives vertes savoureuses. Veggicopia, biscotti au fondant double chocolat DiBella. Tapas Box. BoÃ®te tapas. $.
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Christmas Eve Menu 2018 - Sofitel New York 

24 déc. 2018 - WAGYU SHORT RIBS. Root vegetable purée and grilled eggplant. DESSERT. PEPPERMINT SPICED CRÈME BRÛLÉE. WARM CHOCOLATE ...
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Sample Jacques Bistro Lunch Menu - Oceania Cruises 

JACQUES' SALADE NIÃ‡OISE. French Riviera Potato, Green Bean, Bell Pepper and Olive Salad with your Choice of Grilled Tuna, Halibut or Salmon. SOUP.
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AperÃ³ Chic Menu - ICI Urban Bistro 

SWeet JOSie BrOWn Ale. American EXpedition HOney Ginger Wheat Ale. BTES TO SHARE. Mediterranean Patter 1O. HOUSe Made BOUdin Blanc Sausage 8.
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AperÃ³ Chic Menu - ICI Urban Bistro 

HOUSe-made COUntry Pate. Aged SerranO Ham Tartine. SnOked SanOn Tartine. Vegetarian Tartine. CharCUterie and Cheese. Mini CrOCUe-MOnSieUr. 4PM- ...
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AperÃ³ Chic Menu - ICI Urban Bistro 

S the inter Ude betWeen a busy WOrking day and a OVely night - the perfect Way to gather friends On a terrace to Chatter, a Ugh. and UnWind. It is a moment ...
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New menu pizzology page2 

13190 Hazel Dell Pkwy. Carmel, IN 46033. 317.844.2550. PIZZOLOGYINDY.COM. We're sorry, but the nature of our pizza prevents us from offering delivery.
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NEW BRUNCH MENU 2017 

whipped cream. BAGUETTE ... (Salmon is cold smoked and considered undercooked). SANDWICH ... Prosciutto, brie, cranberries, sour cream, sunny side egg.










 


[image: alt]





Peppinos New Menu 

share with you the new world of flavour. We hope you will enjoy exploring this menu which ... Mozzarella, Tomatoes, Basil, Seasonings. Salad Vegetarian. 12.00.
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Menu GROUPE 37_mars 2018 

Filet de doré de mer, pancake de maïs, huile vierge au chorizo, tomates confites, pesto ... Entrecôte de boeuf, frites, sauce bourguignonne. Tartare de saumon ...
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SantÃ© New Year's Eve Menu 

31 dÃ©c. 2016 - BUTTER POACHED MAINE LOBSTER. WILD RICE AND FOREST MUSHROOM PETITE SAVOY CABBAGE â€œFARCIâ€�. ROASTED MAITAKKE ...
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Triathlon Obernai 2018 - Ligue Alsace Triathlon 

Triathlon Obernai 2018. COTO Â· dimanche 3 juin 2018. RÃ©sultats - TriKids 2 (2005-2006) Â· 2 pages. Chrono Competiton. RÃ©sultats - TriKids 2 (2005-2006) ...
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New Year's Eve - Menu - FR 

Il y a 3Â jours - Lentilles, champignons rÃ´tis, choux de Bruxelles grillÃ©s, bette Ã  carde, hoummous de carottes. Dessert. GÃ¢teau au chocolat Manjari sans farine ...
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SantÃ© New Year's Eve Menu 

31 dÃ©c. 2016 - BUTTER POACHED MAINE LOBSTER. WILD RICE AND FOREST MUSHROOM PETITE SAVOY CABBAGE â€œFARCIâ€�. ROASTED MAITAKKE ...










 


[image: alt]





Le Tour de France Menu - Claude & Ulis Bistro 

Moule ProvenÃ§ale. Mussels in tomato garlic sauce over homemade pasta. CrÃªpe aux pommes. Apple crÃ©pe with Calvados sauce. Peche 'Melba'. Peach Melba.
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2017-2018 New titles 

A graphic board book for the little ones to learn to let their imagination wander. Who hasn't ... the materials and the harmony of the shimmering colours. SELLING ...










 


[image: alt]





menu phoenix saison 2017-2018 

MENU PHOENIX SAISON 2017-2018. FORMULAIRE DE COMMANDE. NumÃ©ro de la loge ____________ou numÃ©ro de la ...
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Menu Fete de la Bastille $ 48.00 - Claude & Ulis Bistro 

Veal scaloppini with ham and Gruyere cheese, Madeira sauce. Ile flottante, sauce vanille. Floating island in vanilla sauce. Profiterolles ~ sauce chocolat.
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MENU DU REVEILLON 2018 A5 

TARTE AU COCO. GATEAU PATATE DOUCE. CREME BRULEE A LA VANILLE DE BOURBON. GATEAU ANANAS RENVERSE. BANANES FLAMBEES AU RHUM supplÃ©ment 2 â‚¬. SORBETS 3 BOULES AU CHOIX. BABA AU RHUM supplÃ©ment 2 â‚¬. SALADE DE FRUITS FRAIS. ANANAS VICTORIA FRAIS sup
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new york exhibition 2018 

2. 3. G20 CANDY FLAGS. Polyester 200 cm on aluminium bases. Edition 8 + 4 A.P.. The Port Authority ..... Fight Aids, Monaco (Monte-Carlo) ... “DNA Coca Cola”, Olympic Games London 2012, Club France, London (United Kingdom). “ Sweet” ...
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Le Bistro 

Club sandwich traditionnel, Poulet ou Saumon,. 27.-. Frites fraÃ®ches. Traditional Club sandwich, with Chicken or Salmon,. Homemade French fries. Hamburger de BÅ“uf ou de Poulet panÃ©,. 29.-. Frites fraÃ®ches. Hamburger, with Beef or breaded Chicken,
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