Toe SHotith Pr Foad Javerr

Specials of the Evening 9/24-9/28

Cocktail:

Classic Tom Collins - $13
Gordon’s Gin, Lemon Juice, Simple Syrup, Club Soda, Lemon, Luxardo Cherry

Appetizers:
Moules Marinieres - $17
PEI Mussels, House Grown Herbs, Garlic-White Wine Sauce, w/ Baguette

Salad Nicoise - $14
Mixed Greens, Tomatoes, Hard-Boiled Egg, Green Beans, Potatoes, Olives
w/ Housemade Vinaigrette

Soup Du Jour:
Beef Bourguignon - $12
Classic French Stew Featuring Beef Slow Cooked in Red Wine
w/ Carrots, Onions, and Mushrooms

Entrées:
Steak Frites - $38
Hanger Steak, Crimini Duxelles, House Made French Fries

Cod En Papillote - $30
Cod Prepared in Parchment Paper
w/ Vegetables, Herbs, Aromatics, White Wine Broth, w/ Herb Rice

Desserts:

Fresh mixed berries - $8
w/ homemade whipped cream



