
 
 
 
                               

Cuisine  Du Soleil Aux Parfums De Provence 
 

Loup De Mer - St.Pierre  - Turbot - Dover Sole  - Daurade  Royale 
Imported  fresh  whole  fish  roasted with  fleur de sel, fresh herbs and filleted at your Table by our Servers 

 
 
                                            all  entrees  include  sautéed  french green beans  with  shallots  and oregano 
                                                                                         Tuscan ciabatta  bread  hot from  our  oven   
                                and a  bowl of alziari provence olive oil with aged balsamic, parmigiano  and  provence  herbs 
 
 
 
 

                                                         Entrees 
 
                                                                   AUTUMN/ WINTER MENU                                                                                                     
 
                                                                                                  
                                    
 Wild  Striped Bass  poached in ex.v. olive oil, calamari  gaufrette, piquillo stuffed brandade                      
 glazed mini root vegetables, sun dried tomato essence and watercress coulis            32 
                                                                                     
                                                                                                        
Yellowtail  Snapper  with sun dried cherries, capers , shallots, taggiasca  ligurian olives                32                         
 baby tomatoes, basil, fresh thyme &  sancerre white wine sauce 
 
black Chilean Sea Bass  pan  seared, roasted red sweet peppers  with  spanish chorizo, salsify, 
young potato confit, Taggiasca olives, lobster essence 34                  
  
Maine Lobster  Roasted  in  a Clay Pot   1.1/2 lb.  Lobster completely shelled 
with  sun chokes artichokes and trumpet royale mushrooms, assorted fresh herbs champagne caviar  sauce  36 
 
Magret  de  Canard  Rossini  roasted moulard duck breast , seared foie gras, 
celery  root puree roasted fig and quince, cotes du  rhone cassis reduction 34 
 
Roasted Boneless Young Pheasant ( Leg in Confit in a roasted  Apple ) morrels mushrooms  
butternut squash  puree, ,mashed young potatoes  with  foie gras, pouilly fuisse veal stock reduction 32 
 
Roasted Bonelless  Quails ( 2 quails )  roasted apple and foie gras stuffing,  blueberries  &  
cote du rhone  reduction, sun chokes puree, roasted chestnuts, glazed salsify, crispy lardon chips 34  
  
Lamb Chops Grass Fed Natural ( 4  Chops ) marinated with thyme & rosemary  
caponata of red peppers, artichokes, and olives,  on  roasted polenta, porcini shiraz wine reduction 36 
                      
  
Milk Fed Veal Tenderloin  Scaloppine   morel mushrooms, green peppercorns, 34 
fresh thyme & sage, chardonnay  veal stock reduction 
 
New York Strip Loin  Steak  Au Poivre   Center cut aged black angus  14 oz      34 
Flambé  cognac “ three peppercorns sauce au poivre cote du rhone reduction 
   
Farm Raised Boneless Roasted Duck   black currants , sun dried  raisin ,orange  zest, green peppercorns  
port wine sauce, a poached roasted pear   32  

 
Filet Mignon  Forestier   USDA  PRIME  
assorted wild mushrooms, black currants peppercorns cabernet wine reduction 34 
 
Veal  Porter House  14 oz. with sautéed seasonal mushrooms, shallots, garlic, parsley 30 
 
Center Cut Prime Milk Fed Veal Chop  14 oz. chanterelles & trumpet royale mushrooms, sage, marjoram, 
Sauvignon blanc veal stock reduction 47 
                         
                   
 
              A  split entree will be charged   $12….for parties of 8  please accept  the inclusion of a 20% gratuity 
 
                                         The health  department  says  to eat any kind of meat raw or rare is  harmful 
 
 
                                                                                                    
                                                                                                        
 




