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Executive Chef - Fabrice Buschtetz

ARIZONA RESTAURANT WEEK

3 COURSE DINNER S55

CS&%&%

GAZPACHO
tomato - cucumbers - garlic - crostini

- OR -

OEUF EN MEURETTE
poached egg - red wine - bacon - toasted bread

Eontée

CANARD
duck breast - black cherry sauce - duck fat potatoes

- OR -

ST. JACQUES

pan seared scallops - beurre blanc - risotto galette

S essent

FRAISES

strawberries - spiced wine - mascarpone

- OR -

CHOCOLAT
Dark Belgian chocolate - shortbread crust

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




