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Monday

Coq au Vin
Alsatian Spätzle

Tuesday

Civet of Venison
Chestnut Mousseline, Baked Lady Apple

Wednesday

Lamb Shank “Navarin” 

Fennel, Chickpeas, Braised Eggplant

Thursday

Monkfish “Osso Buco”
Meyer Lemon, Capers, Parsley

Friday

Bouillabaisse
Striped Bass, Scallop, Mussels, Lobster, Saffron Broth, Rouille

Saturday

Short Rib “Pot au Feu”
Root Vegetables, Consommé, Marrow
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