$30

(3 Course Menu)

Choice of

Satode Tierte - House Salad
a% J&ZW @ /&)Z@?/Z&Z/Z - Puréed French onion soup

a% L%W ﬂé&ﬁw/‘ - Soup of the day

Choice of

%7@4/%4 Saint —faagaﬁ & ta Sovengate et Creveltes %//4/%’54

Pan seared diver Scallop, over crispy Potatoes, Garlic and Parsley Butter and grilled Shrimp over Orzo Risotto, Port Wine Sauce

Fitot ot %&m&/ e Croule

Seared Tenderloin of Beef (cooked Medium rare to Medium) wrapped in Puff Pastry with a Duxelle of Mushroom, Sauce au Porto

Notve Pont i ﬁw//

Chef’s Special Feature of the day

Choice of

Creme toutbe o to Tandte
B% %ﬁﬂ %//‘J/&VZ i %@/ﬂ/ﬂé

Le Yaca’s version of Tiramisu

Sortet et Sloces

Sorbets and Ice Cream

(4 Course Menu)

$40

%//J —ﬁ// Zzzw//gj

Hand Cut Ahi Tuna Tartare and little Provengal Tart

Choice of

Satode Tierte - House Salad
a% J&ZW @ /&)Z@?/Z&Z/Z - Puréed French onion soup

a% L%W ﬂé&ﬁw/‘ - Soup of the day

Choice of

Tanachs de to Mer

Pan seared Sea Scallops over crispy Potatoes, emulsion of fresh Basil, Olive Oil and Balsamic Vinegar
And a pan seared fresh Filet of Sea Bass, Champagne Saffron Sauce

Torer  donatewnr oo %&m&/

Twin Filets of Beef Tenderloin, one with Black Peppercorn and Cognac Sauce, the other with Roquefort Port wine Sauce

L Cue o %/Mmé, Jorn ﬁj /za/%w%’ auz Hortes de Popence

Classic Rack of Lamb (Domestic-Colorado) roasted, served with its own Juice (25 Minutes)

Choice of

Crome trutbe il Danidte
Q%;%//ywzg aw Chocotat 2070

Duo of our House specialty: Rich chocolate truffle cake and Vanilla Ice Cream,
Blood Orange “Créme Anglaise)

L Chtean au %Z//a/z, Cowntls ae Foambnises

Delicate combination of Almond Cake and light Lemon Mousse
with fresh Raspberry coulis

%y/zm@//ﬁw

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of foodborn illness,
especially if you have certain medical conditiions

Discounts or Smart Card can not be used on Price Fix Menu



