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T\HIE FRENCH

BRASSERIEY RUSTIQUE

SUNSET SOIREE
3 COURSES FOR
$39

T

THURSDAY - SUNDAY  #

©

4.007M TO 6:00PM =
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Sauvignon Blanc - Sancerre

WHITE ROSE

Cinsault - The French Brasserie
$20

GSM - Tulia Cotes du Rhone
S14

SOMMELIER SUMMER SELECTION

RED

S13
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appetizer
Deviled Edgs

dijon mustard, mayonnaise, caviar
Cesar Salad
romaine, anchovy-garlic dressing, parmigiano redgiano, croutons
Steamed Mussels
gdarlic, shallot, white wine, chive & creme fraiche
Green Salad

market dreens, radish, onion, cucumber, fennel, manchego
tarragon vinaigrette

entree
Seafood Bouillabaisse
red snapper, grouper, mussels, rich saffron broth, sauce rouille

Ora King Salmon
english pea, asparagus, brussel sprout, carrot, arugula creme, beurre
blanc
Le Brasserie Burder
bacon, red onion marmalade, lettuce, tomato, emmenthal cheese

Bavette Steak

120z drilled bavette steak, dreen bean, shallot, roasted potato

— Roasted Half Chicken

roasted root vedetable, potato mousseline, natural chicken jus
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dessert

Profiteroles
choux pastry, vanilla ice cream, chocolate sauce, pistachios

Please note: Our Sunset Dinner menu is of fered per duest and may not be split or shared. It also cannot be combined with any other promotions or discounts.



