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Each course is served with wine paring

st
17" Course
Endive Salad with Roquefort, grapes and caramelized pecans

d
27¢ Course
Crab cake

d
3" Course
Boudin blanc with Porto wine and apple sauce

~PALATE CLEANSER: Mango sorbet with Champagne~

th
4" Course
Trout fillet, capers, lemon sauce and almonds toasted

th
5 Course

Crépe aux cailloux
Or
Fromage blanc with raspberry coulis

$100/Person Min 5 person
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For information on catering, online ordering, franchising, employment,
or to signup to receive email updates on all of our special events, visit us online at:

www.cremebelacre;m.wm rj
T




