
Aperitif Bistro 
Three Course Restaurant Week Prix Fix Menu 

$44.00 

First Course 

Soup du Jour 

Or 

Escargot a la Bourguignonne  

Or 

Bistro Salad 

Mixed Greens, Roasted Pears, Candied Pecans, Bleu Cheese & Sherry Vinaigrette 

Or 

Seafood Croquettes 

Vegetable Slaw & Chipotle Aioli 

Second Course 

Moules et Frites 

Mariniere or Provencale 

Or 

Pistachio Crusted Filet of Sole 

Creamy Polenta, Sauteed Spinach & Porcini Mushroom Sauce 

Or 

Butternut Squash Gnocchi 

Truffle Parmesan Cream 

Or 

Filet Mignon Risotto * 

Asparagus & Porcini Mushrooms Sauce  

Or 

Chicken Cordon Bleu 

Stuffed with Asparagus, gruyere & Prosciutto, Mashed Potato & 

 Red Wine Au Jus 

Or 

Lamb Navarin  

Lamb Stew with Carrots, Green Peas & Couscous 

 

* Add $5 

Third Course 

Pumpkin Bread Pudding 

Or 

Chocolate Crepe 

Or 

Red Wine Poached Pear 

Pairing Wines 

  

                    White            G/B 

Louis Laurent Vouvray  11/38 

Kentia Albarino  11/38 

                      Red             G/B 

Raymond Merlot   11/39 

Leese Fitch Pinot Noir    11/39 

Beverage & Gratuity not included. No Substitutions or Split Checks per table. Not Valid with coupons or any other discounts 
*Consuming raw or undercook meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness 
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