Happ Y Hour
$5

Potage de Courge d'Héritage Autwmn squash soup
garnished with crisp onlons, maple créme friiche

Salade Matson organic baby greens tossed tn
Chrlssy's balsamic vinaigrette

Fondue d'Epinards et Artichauts spinach, goat cheese
anol artichoke fonolue

Marinated Olives and Charcuterie
Brie and Piperade Crosting

Brochette d’onglet  marinated Hanger Steak grilled
and served on César salad

Croquette de Saumon Fumé  crisp smoked
Salmown cakes with a chill atolt

Carpaccio de Beeuf thinly sliced Tenderloin
coper ereme friitehe, shaved Parmigiano Reggiano

PAté Maison house-cured Porlk phté with Dgow
mustard and shallot marmalade
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