ONE-POT MEALS

January 4 - February 28, 2010

25.

Monday

Coqg au Vin
Alsatian Spéatzle

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

Executive Chef Luc Dimnet




