
BASTILLE DAY FEAST

 Wednesday, July 14, 2010

 DINNER  $35.00 / person

ToulouseCafeandBar.com

First Course
Warm Goat Cheese Crouton 

 Caramelized Texas Onions, Bibb Lettuce & Dijon Vinaigrette
or

 Crispy Shrimp Beignets 
Tarragon Tartar Sauce & Petite Herb Salad

Second Course
Roasted Scottish Salmon 

Mustard de Meaux & Tomato Beurre Blanc
or

Chicken Paillarde
Heirloom Tomatoes, Baby Arugula, Poached Egg & Basil Vinaigrette

  
Dessert

Apricot & Almond Tart with Vanilla Ice Cream

L’ Apéritif 
	 $4.50 per selection	 $7.50 per selection     
	 Pomme Gaufrette	 Pernod
	 (Housemade Potato Chips) 

	 Spiced Nuts	 Kir Royale
	 Marinated Olives	 Lillet Blanc




