Hquargllg

Restaurant Francais

APPETIZERS

Warm Green Pea Soup
With potato compote, crispy proscuitto, beet vinaigrette and chive cream

Crumbled Goats Cheese Salad
With tomatoes, green beans, walnuts, apples, bell peppers in a Dijon m ustard and
balsamic vinaigrette

ENTREES

Sauteed Sea Scallops

With mixed vegetable julienne, fried shoestring potatoes and garlic cream sauce, chili oil

Vegetable Lasagne (no pasta)

With melted mozzarella in a basil cream sauce and tomato marinara

DESSERT

Profiteroles au Chocolat

Puff pastries filled with rum coffee ice cream and hot chocolate sauce

$35 Per Person
(bar, tax, gratuity not included)



