
~ Appetizers ~
Soup du Jour     Pâté Maison     French Onion Soup Gratinée    

Escargots with Garlic Chive Cream Sauce
Frog’s Legs Persillade   Smoked Salmon Crêpe Garni

Braised Pork Buns á la Momofuku
Grilled Shrimp with Frisée, Crispy Capers & Dijon Vinaigrette

 
~ Salads ~

Mistral Salad with Basil Balsamic Vinaigrette
Roquefort Salad with Belgian Endive, Radicchio & Poached Pears

Warm Beet & Spinach Salad with Feta Cheese & Toasted Walnuts
 

~ Entrées ~
~ Atlantic Salmon stuffed with Maine Lobster & Garden Vegetables

with Beurre Blanc Sauce
~ Roasted Free Range Long Island Duckling

with Sun-Dried Cherries & Port Wine
~ Grilled Niman Ranch Pork Tenderloin with Fresh Ginger Hoisin Glaze

~ Crispy Sautéed Sweetbreads Dijonnaise
~ Escalopes of Veal Zingara

with Mushrooms, Artichoke Hearts & Prosciutto in White Wine Sauce
~ Grilled Filet Mignon with Roquefort Ravioli & Cabernet Shallot Sauce

~ Stuffed Chateaubriand Béarnaise for Two

All Entrées served with La Brea Rolls, Salad Mistral & Vegetables du Jour.
Nightly Appetizer & Entrée Specials

~
Wine Spectator Award of Excellence since 1994.

~
* Also ~ Offering our Recession Suppression Menu ~ 3 Courses for $30 ~

Featuring such Favorites as Coquilles St. Jacques, Grilled Shoulder Tenderloin, Chicken Paillard
Everyday except Saturday & Holidays

~
Dinner from 6 p.m.    Reservations Recommended     Major Credit Cards Accepted

Dana & Cheryl Markey   10 Toll Gate Road   Manchester Center, Vt.
Closed Tuesdays &   Wednesdays    802-362-1779

Celebrating 21 years!

Fine Dining in an intimate riverside setting


