L ‘Auberge Chez Francois
Thanksgiving Day Menu

CHEF JACQUES’ AMUSE BOUCHE

APPETIZERS

Le Bisque de Homard
Lobster bz'sque ’

La Gratinée des Halles

Onion soup gratinée

La Cassolette de Joues de Boeuf
A house de/zmg/: braised Wagyu beef cheekswild mushrooms, sl)er@/ wine sauce "

Le Boudin Blanc®
Toulouse Sﬂmﬂge, Bacon Wi mpped Sm//op on White Beans

Une Crépe ala Ciboulette
Chive crépe sz‘ujff%/ with duxelle of wild mushrooms,

tomarto concasse, tmﬂ/e sauce

Trio de Saumons™
Norwegz'ﬂn salmon: house dill curm’, smokm’, rillettes with salmon caviar, capers

Le Croustillant au Roquefort
Warm Roquon‘ cheese tart, caramelized apples
touch of cinnamon and Calvados

Les Escargots de Bourgogne’
Hﬂf dozen snails from the w’n@/ﬂmﬁ ofBurgmd}/ with garlz'c and herb butter 10.50

Les Huitres Chaudes ou Froides™”
de dozen oysters — cold with sauce mignonelte, hot with Béarnaise sauce 10.50

SALADS

LaSalade de L Auberge

Orgam’c mesclun salad, crudités, vz’nd{grette Maison

La Salade Composée au Roquefort
Roquefon‘ cheese salad 12.25 *

La Salade Caesar
Caesar salad 11.95




ENTREES

Le Dindonnean Roti de la Ferme
Roasted W /Jzﬁ%trees organic m;%ey, chesmwsmﬁmg gz’b/et gravy, cmnéer;y relish 120.00

Les Filets de Truite
Rainbow trout ﬁ/ets, mushrooms, crabmeat, toasted almonds 122.00

LaSolede La Manche

Dover sole sautéed with lobster, mushrooms, tomato concassé 124.00
La Matelote de Poissons et Crustacés *

Sea bass, salmon, sbrz'mp, smllops, lobster, Cogmzc lobster sauce 126.00

Le Homard du Maine

Maine lobster, jumbo [um]) crabmeat, citrus, Sauternes sauce 126.00

Les Escalopes de Vean
Veal scaloppini, Virginia ham, crabmeat, mushrooms,
créme sauce, spﬂetze/s 127.00

Les Deux Tournedos®
Creekstone Farms Natural becf tenderloins, mushrooms,
Béarnaise sauce 128.00

Le Sauté Gourmandise Pafa Ernest
Medallions of becf veal & lamb cbop, roasted anm’ne lobster tail 129.00

Carréd’ Agnean”
Rack of lamb, berbs de Provence, seasonal vegetables
thyme sauce 130.00

DESSERTS

Selections from our dessert menu
Our Assorted Hot Soufflés
Grand Marnier, Chocolate, Raspberry 11.50
Please order at the beginning of your meal
Julius Meinl Coffee 5.00
Harney and Sons Fine Teas 6.00

Happy Thanksgiving to All et Bon Appétit

Please inform your server of any dietary restrictions.
*These items may contain raw or undercooked ingredients or may be served undercooked.
Consuming raw or undercooked meat or eggs may increase the risk of foodborne illness.
Gluten free *






