WORELg

«FRENCH STEAKHOUSE & BISTRO:

iy

HOUSE MESCLUN SALAD
Balsamic Vinaigrette

e~
CHOICE OF:

GRILLED PACIFIC SALMON
French Lentils, Seasonal Harvested Mushrooms, Sauce Bordelaise

OR

STEAK FRITES
Certified Angus Skirt Steak Grilled,
Served with Maitre D'Hotel Butter & Pommes Frites

OR

TAGLIATELLE PASTA
Morel Mushrooms, Asparagus & Caramelized Shallot Sauce

ATy —~
— O/

CLASSIC VANILLA BEAN CREME BRULEE
Hazelnut Cookie

MCC HOSPITALITY GROUP www.MCCHGroup.com EXECUTIVE CHEF JL CARRERA



«FRENCH STEAKHOUSE & BISTRO:

7

WILD MUSHROOM SOUP
Fresh Chives

CHOICE OF:

BISTRO COBB SALAD
Egg, Tomato, Apple Wood Bacon, Blue Cheese, Avocado,
Sherry Vinaigrette

OR

GRILLED CHICKEN OPEN FACE
Balsamic Mushroom, Brie Cheese, Crispy Onion, Pommes Frites

BANANA TARTE TARTIN
Sweet Cream
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