


LUMIERE’S

@ IcEp LOBSTER AND JUMBO SHRIMP
with Green Asparagus, Horseradish Cream and a Dill Dressing

GASTON’s ESCARGOT GRATINEE
Herb-marinated Snails with Finely Chopped Mushrooms
topped with Garlic Butter

BREADED AND DEEP FrRIED BRIE
with an Orange and Cranberry Chutney
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C: OUPS & SALADS %)

FrencH ONION Soup
with Gruyére Cheese Crouton

© POTAGE PARMENTIER
Leek and Potato Soup

% FARMHOUSE SALAD
Baby Spinach, Asparagus, Cherry Tomatoes, and Fingerling Potatoes
served with a Goat Cheese Crostini and an Olive Vinaigrette
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@ » Rep WiNE Bosc PEAR SALAD
Arugula, Sliced Red Onions and Crispy Lardons dressed with a
Sherry Wine Dressing and served with a Red Wine poached Bosc Pear
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WAaARM FRENCH COUNTRY BREAD
with an Olive Spread
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\ DousLe CROWNED IMPERIAL ILLUSION PRINCESS DELIGHT
Crown Royal Absolut Mandarin Passion Fruit Juice
Chambord Apple Pucker Mango Purée
Cointreau Blue Curagao Liquor [Non-Alcoholic]
Cranberry Juice Pineapple Juice
Freshly Squeezed Lime Juice
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(38 APPETIZERS 3
©% Duck CoNFIT
Slow-cooked Duck Leg pulled and Garnished
with dried Cranberries and Walnuts
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COURSE

CONCHIGLIE PasT,

with B '
uttered Lobster, tossed in a Tomato Shnmp Tarragon
Brandy Sauce with Lemon Basil ’

Vang
oIy, th o )
paevie beth cherry, My moles ,/,/'//’,,,1/ rous o b

& OVEN=BAKED SALM
. . ON RovALE
wnsh a I’\mg S@okcd Salmon Horseradish Crust accompanied by
autéed Swiss Chard, Truffled Cauliflower Purée
and white wine Beurre Blanc

A nid, oaky and batter Charrtonnsy
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" 1 © Crispy Roastep Duck BREAST
with Cabbage, Shallots, Honey Parsnip Mash and a Duck Red Wine Jus

In aromane Roesbing with afype and fos b motes

. 4 Roastep Rack or Lavn MEDIUM
with Dauphinose Potatocs, Buttered Brussels Sprouts
and a Burgandy Rosemary Sauce

Mellow and berby natury & 4 Pinat Noir

Fret STEAK
hallots, Buttered Gireen Beans,
Side

¢ Cmrmummo—ﬂom:w
ew Potatoes with S

Roasted Filet Steak, Crushed N
| a Béarnaise Sauce on the

Red Wine Jus, anc

Reobust, young € “abermet Sawiggnen

o VI GETARIAN 9 (9§ LIGHTIR NOTE OFPERINGS e
©# 4 At TUNA NiIcoIsi

Seared Ahi Tunt with Green Beans,

ROOM=STUITED PASTA
Potato, Olives, Red Onlons, Sliced Ly

W WiLp Musi
Brotit

IN A VEGETADLE

luppcd with Watercress, Shaved Parmesan Cheese
and Paprika Ol Drizzle and Parsley-Garlic Vinaigrette
ROASTID @t GuieLrn GHAIN-I'ED SIRLOIN STEAK

MARINATED Tort,
CHICKEN

~GriLLep
Rup Prrvins

FGGPLANT AND

ZUCCHING
li Couscous with a

on lsrac
Lime-Cilantro Drop

The above th

of Steamed White Ric

v Vegetania

@ SLow RoAsTED Drpast or

paen Pt or SALMON

@» 1 OVEN
ree entrées are served with
ctables and your cholce

Garden Ve
¢ or Baked Potato



#¢ SPECIALTY DRINKS 3

{Available at an addinonal cost

#¢  COFFEI e
EsPrRESSO
CAPPUCCINO

CARAMEL PECAN CHAI
Oregon Chai, Caramel Pecan Syrup, Steamed Milk

TiraMISU MOCHA LATTE
Tiramisa Syrup, Chocolate Sauce, Espresso, Steamed Milk

= »
48 ADVENTUROUS AFTER-TINIS $¢

EsPrRESSO MARTINI
Absolut Vanilia, Godiva White Chocolate Liqueur,

Frangelico, Espresso

Crime BROLEE
Grey Goose, Baileys Inish Cream, Amaretto,
Caramel Syrup, Half & Half
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GRrRAND MARNIER SOUFFLE

served with Grand Marnier Créme Anglaise

AveLe TART TATIN
Caramelized Baked Apple served with
Vanilla Ice Cream

TamrmaN VaniLia Crive BROLET
with Almond Biscotu

STRAWBERRY SHORTCAKE SUNDAL
Strawbernes, Vanilla Ice Cream,
Whipped Cream and Shortcake

v Ire o Of sopareie oo

@ GuunN Fror ® Damy Froa

rovhuced duriag ancthes sy

RuMCHATA

BaiLeys IRisSH CREAM

SAMBUCA

GRAND MARNIER 100 CUVEE

HennNessy V.S,
Courvoisier V.S.0.P.
Remy MarTIN X.O.

GrarPA GIANDUIA

GrarprA Fror Di LATTE

TawNY PORT 10YRS - 20YRS

KNoB CREEK

WOODFORD RESERVE

JonnNIE WALKER ODYSSEY

GLENMORANGIE SIGNET

SIGNATL

ag arvas for Goesm with alloggies o

Crassic Orera GATEAU
layers of Joconde Sponge, soaked in
Coffee Syrup, Chocolate Ganache
and nch Buttercream

Duo CHOCOLATE SLICE
lavers of Brownie and Truftle Mousse
with a Berry Créme

Iy, charng prepares




