
Choice of Appetizer 

 
 

French Onion Soup  
Toasted Bread with Swiss au Gratin 

 
Homemade Pâté de Campagne  

Served with Cornichons, Pearl Onion and Salad 
 

Mixed Greens & Beet Salad  
Mixed Leaf Lettuce and Oven roasted Beets 

 
1/2 roasted Pear & Blue Cheese 

With Salad & Balsamic Glaze 
 
 

Choice of Entrée 
Served with Home French Fries or Salad 
 
 

 
Shepherd’s Pie 

Stewed Ground Beef, Herbs, Tomato, Onion Covered with Mashed Potato 
and Swiss Baked au Gratin   

                           
Seared 4oz Duck Breast with Port Wine Sauce  

A Sample of the Seared Duck breast that we Serve 
 

Seared Salmon with Dijonnaise Sauce 
Petite Filet of Salmon with Dijon Mustard and Heavy Cream 

 
Filet de Boeuf Poêlé Au Jus 

Seared Beef Filet Mignon “Au Jus” 
 
 

We gladly accept Cash, Personal Checks, Cryptocurrencies and major CCs. 
 



Choice of Appetizer 
 
 

French Onion Soup  
Toasted Bread with Swiss au Gratin 

 
Homemade Pâté de Campagne  

Served with Cornichons, Pearl Onion and Salad 
 

Potato Leeks Soup 
 

Vegetable Salad 
Green Leaves, Radicchio & mixed Vegetables 

 
Escargots à la Bourguignone  +5 

Roasted 1/2 dozen Escargots, stuffed with Butter, Garlic, Shallots and Parsley 
 

Choice of Entrée 
Served with Fresh Vegetables on the side for two 

 
 

Oven Roasted Cornish Hen au Jus 
Cooked a la Minute for you :) 

 
 Selection of the NYCRW Fish ( Ask Waiter) 
The recipe and product may vary at any moment:) 

 
Seared Hanger Steak Sauce au Poivre 

Prepared for the occasion with Peppercorn Brandy Sauce  
 

Braised Rabbit Dijonnaise 
With White Wine, Dijon lightly Creamed Sauce 

 
              Filet de Boeuf Poêlé Truffle Sauce  +8                               

            Seared Filet Mignon, Truffle Sauce 

We gladly accept Cash, Personal Checks, Cryptocurrencies and major CCs. 
 

Choice of Dessert 
 
 

Banana Brulee 
French Banana Pudding w/ home smashed Nila style Waffers, Vanilla Grand Marnier Custard 

 
Croquants au Caramel (2 pieces) 

Puff Pastry stuffed with Vanilla Grand Marnier Custard, topped with Caramel 
 

Choux Chantilly (2 pieces) 
Puff Pastry stuffed with homemade Chantilly Confection Sugar 

 
Homemade Ice Cream or Sorbet (1 big Scoop) 

Ask your server for available Flavors 

 


