
 
 

Andre’s Bouchee 
 

Fixed Prixe 
$45.00 

  
First Course 

  
Carpaccio De Boeuf 

Beef Carpaccio/ shallot/,capers/,chives/shaved parmesan/truffle oil 
Or 

Feuillete D’Escargots Aux Noisettes 
Jumbo snails/garlic/shallots/hazelnut and demi‐glace sauce/puff pastry 

Or 
Bisque De Homard 

Lobster bisque and Courvoisier 
Or 

Salade De Crotin 
Mixed baby greens/red and yellow beets/pears/figs/baked crotin goat 

cheese 
  

**** 
Second Course 

  
Risotto De Homard 
Lobster Risotto 

Or 
Filet De Boeuf Du Chef 

Filet of beef tenderloin/ truffle reduction sauce 
Or 

Cuisse De Canard Confit 



Duck leg confit 
  

**** 
Third Course 

  
Chef Andre’s Duo Delight 

Duo of chocolate melting cake/French caramel candy/Crème Brulee/rum 
vanilla flavor 

 

$45 per person not inclusive of beverages, tax, or gratuity 

 

 
 
 

 


