FﬂHTYé&g;

DEUGE

(Dodd-Tamous @uﬂfuqm

AR
FORTY DEUCE FRIDAYS

Four-Course Prix Fixe Menu ~ $42. per person*

FIRST COURSE

CArE WA s SiGNATURE CANAPE

SECOND COURSE

Sour Du Jour V

Sfarmers’ marfket inspired
~Oor~

HeirLooMm RoasTED BEET SaraDp V
goat cheese | arngula | lemon oil
P
MaINE LossterR RoLrL add: $8.
sweet corn | celery | carrot | fingerling potato | avocado aioli | tomato

THIRD COURSE

VINTAGE NATURAL SHORT RiBs
ox tail ragu | pinot wine jus | anson mills polenta | pea tendrils | onion confetti
~Or~
SMOKED SALMON
blood orange beurre blanc | anson mills farrotto | english pea | shaved asparagus pear slaw | tarragon essence
~OL~
Duck Lec ConrIT
Jforbidden black rice | heirloom carrot julienne | berry gastriqgue | watercress
~Or~
ParisiaN GNoccHI V optional (sans lardons)
spicy tomato sauce | crispy basil | pork belly lardons
~Or~
PriMe CENTER Cut FILET MiGNON 8 oUNCE add: $14.
with choice of: red wine | bernaise | green peppercorn | horseradish créme fraiche | roquefort blue

FOURTH COURSE V

WarMm SeEasoNAL BERRY BREAD PUDDING ~ sixc-spice ice cream | canton ginger dressing
Care Was TRIELE ~ valrhona dark chocolate mousse | raspberry coulis | chantilly creme

V= Vegetarian *excludes beverages, tax and gratuity



