Prix Fixe
Menu <, WINE

Three Courses
$35.00 per person, Glass of Wine Included

First Course
(choose 1)
Mesclun Mixed Green Salad I Mozzarella Caprese
Traditional Caesar Salad (Choice of Anchovies)
Soup of the Day

Second Course
(choose 1)

Norwegian Baked Salmon
with Side Dill Sauce ¢ Potatoes Gratin OR,

Penne Pasta w/Spicy Italian Sausage T Beef Ragu
(Bolognese Style) OR,

Chicken Breast Nicois, or Tomato &L Mushrooms Sauce and Penne Pasta
Or
French Boeuf Bourguignon (French Meat Stew on Red Burgundy Wine)

Potatoes, Carrots....

Third Course

Chocolate Profiteroles
1(One) Complimentary House Wine Red or White p/p

With the Prix Fixe Menu ONLY- No substitutions -
No Split - No Substitution or Take-out Orders - Taxes and Gratuity not Included



Wine by the Glass

White Wines:

$9.50 per 8 oz glass
07 Sonoma Cutrer Chardonnay (Sonoma)

08 Raymond “R’-Napa Chardonnay
08 Rose Domaine OTT “Les Domaniers” (France)
09 Sauvignon Blanc-Sancerre-Loire (France)
08 Zinfandel White-Cline (Sonoma)
09 Pinot Grigio-J.Hofstatter-Sud Tyrol-(Ttaly)

Red Wines:

$9.50 per 8 oz glass

07 Cabernet Sauvignon —Raymond (Napa)
07 Merlot —Raymond- (Napa)
07 Pinot Noir Gainey Vineyard-Sta. Rital Hills

2010 Malbec SalenteinPortillo” Uca Valley -Mendoza

08 Ch. Cheval Noir Saint Emilion-Bordeaux
08 Syrah-Fess Parker-(Santa Barbara)
06 Shiraz —Bin 28-Penjfolds -Australia
09 Cotes de Rhone -Jaboulet (France)
08 Rocca delle Macie —Chianti Classico(ITtaly)

Champagne:

$20.00 per 7 oz glass
Veuve Clicquot Yellow Label or Roederer Brut

Wine By the Glass can Change Daikly-Please Ask,



Bistro le Crillon

Restaurant & Wine Cellar

Dine In — Take Out
Full Bar — Patio Seating- Private Parties

Hours:
Dinner - Monday thru Sundays 4:30 pm - 10:00 pm
Please make reservations for
parties and special occasions
949.640.8181
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