o> Restaurant Week 2024 o>
$55
Optional Wine Pairings Priced by the Glass

Café du Parc Salad

Avocado, Cheese, Egg, Crouton, Onion,

Lardon, Tomato, Lemon Vinaigrette
ALBERT BICHOT, CHARDONNAY | BURGUNDY, FRANCE, 2021 §18

or

Onion Soup

French-Style Onion Soup, Gruyeére Cheese, Baguette Crouton
CHATEAU SOUCHERIE ROSE | LOIRE VALLEY, FRANCE, 2022 $17

Pork Belly

Brussels Sprout, Smoked Bacon, Soy Honey Glaze,

Yuzu Aioli, Espelette Pepper
TORNATORE, ETNA ROSSO | SICILY, ITALY, 2020 $18

FOCEH

New Bedford Scallops

Potato Gnocchi, English Pea, Spanish Chorizo

Piquillo Pepper, Romesco Sauce
CHATEAU DESCLANS WHISPERING ANGEL, ROSE | PROVENCE, FRANCE, 2022 $16

or

Muscovy Duck Breast

Swiss Chard, Poached Fig, Turnip, Baby Carrot, Port Wine Coulis
WILLAKENZIE ESTATE, PINOT NOIR | OREGON, USA, 2021 $18

or

PEI Mussels

Butter & Garlic or Coconut Curry, French Fries, Grilled Country Bread
CLOUDY BAY, SAUVIGNON BLANC | MARLBOROUGH, NZ, 2022 §17

FOCEF

Créme Brilée
Tahitian Vanilla Custard, Mixed Berries

or

Chocolate Pot de Créme

Cacao Nib Meringue
BROADBENT MADEIRA "RAINWATER" | MADEIRA, PORTUGAL, NV $16

Executive Chef: Gyo Santa

Sommelier: Mercedes Cowper

Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

o Restaurant Week 2024 o>

$65
Optional Wine Pairings Priced by the Glass

Maryland Crab Cake
Seared Maryland Crab Cake, Louis Sauce

CLOUDY BAY SAUVIGNON BLANC | MARLBOROUGH, NZ, 2022 $17
or

Seared Foie Gras

Parsnip Purée, French Radish, Pomegranate Seed, Hibiscus Gastrique
HARTEORD COURT, CHARDONNAY | RRV, USA, 2021 $17

or

Quiche Lorraine
Pork Lardon, Vidalia Onion, Savory Custard

Parmesan Cheese, Mixed Greens
LANGLOIS, SAUVIGNON BLANC | SANCERRE, FRANCE, 2022 $18

Grilled Whole Branzino

Wild Rice, Creamy Leeks, Grilled Asparagus, Saffron Cream Sauce
ALBERT BICHOT, CHARDONNAY | BURGUNDY FRANCE, 2021 $18

or

Muscovy Duck Breast

Swiss Chard, Poached Fig, Turnip, Baby Carrot, Port Wine Coulis
WILLAKENZIE ESTATE, PINOT NOIR | OREGON, USA, 2021 $18

or

Steak Frites

New York Strip Steak, French Fries, Red Wine Sauce
LEVIATHAN, CABERNET SAUVIGNON, NAPA VALLEY, USA, 2021 $19

Creme Briilée
Tahitian Vanilla Custard, Mixed Berries
or
Caramel Pecan Chocolate Tart

Valrhona Chocolate, Vanilla Ice cream
or

Anjou Pear Almond Tart

Cardamom, Créme Anglaise, Dulce de Leche Gelato
BROADBENT MADEIRA "RAINWATER" | MADEIRA, PORTUGAL, NV §16

Executive Chef: Gyo Santa

Sommelier: Mercedes Cowper

Consuming raw and undercooked meats, poultry, xvq/boa’, sh('/_//)'slz or eggs may increase your risk (_)/: food-borne illness.



https://www.undergroundwineletter.com/2013/06/rose-its-time-has-come/
https://www.undergroundwineletter.com/2015/03/rose-wines-and-the-great-roses-of-provence/

