RESTAURANT WEEK SUMMER 2017 | $39

Appetizers
Lobster Bisque with Tarragon
Local Heirloom Tomato Salad, Seared Shrimp, Aioli & Piston
Salade Maison of Greens & Herbs, Caramont Farm Goat Cheese, Pine Nuts, Raisins

Gnocehi, Blen d’ Auvergne Fondue, Sweet Pecans, Cherry Tomatoes

Parfait of Chicken Liver & Foie Gras with Brioche, Grapes, Almond, Celery & Maple

Roast Quail Stuffed With Mushroom & Pistachio, Belgian Endive, Quail Jus

Main Courses
Pan Roasted Monkfish, Mussels, Saffron & Tomato
Herb-Crusted Halibut, Summer 1 egetables & 1 elouté
Le Surf et Turf: Poached Lobster & Roast Beef, Creamed 1 eeks, Potato Puree
Polyface Farm Chicken Breast, Smoked Chicken Ravioli, Corn Medley

Roast Beef, Béarnaise Sauce, Gnocchi Parisienne

Mushroom Vol an Vent, VVegetable Medley, Sauce Jardin

Dessert

Poached Peach in Cassis, Rice Crispy Florentine, Mint Ice Cream
White Chocolate Panna Cotta, Green Tea Jelly, Strawberry Compotes

Raspberry Cheesecake Brulée

Chef Brian Helleberg ~ Pastry Chef Serge Torres
108 3rd Street NE Charloftesville, VA

*Consuming raw or lightly cooked meats, poultry, seafood, shellfish or eggs



