
French Cuisine
NOLA Restaurant presents...

Available July 6 - 31, as part of our summer-long event, 
Cuisines of the World

Appetizers 
(Choice of One)

Oyster-Artichoke Bisque with Pernod Crème Fraîche 

Brandied Duck Liver Mousse Pâté with Walnuts, Port 
Wine-Truffle Gastrique and Toast Points

Salad Niçoise with Seared Rare Yellowfin Tuna, Baby Greens, 
Roasted Peppers, Kalamata Olives, Haricot Vert, Hard 
Cooked Egg and Lemon Vinaigrette

Entrées 
(Choice of One)

Panéed Chicken Roulade with Garlic Wilted Spinach, 
Parma Ham, Goat Cheese and Citrus Beurre Blanc

Pan Roasted Salmon with Gaufrette Potatoes, Fennel-Citrus 
Salad and Tarragon Vinaigrette

Seafood Stew with Mahi Mahi, Gulf Shrimp, Prince 
Edward Island Mussels, Grilled Focaccia Bread, Roasted 
Pepper Rouille and Chardonnay Tomato Broth

Dessert
(Choice of One)

Fresh Berry Crème Brûlée with Lemon-Thyme Cookies

Chocolate-Raspberry Stuffed Crepes and Raspberry Coulis

Thirty-Five dollars
(not inclusive of tax or gratuity)
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