Georges Auguste Escollier was and still is considered to be the father of Modern
French cuisine, Taking cues from other chels lcn-'.iing the way, he slrnpli.[ie& and
modernized the traditional French style of cooking. His baok "Le Guide Culinaire”
ie still referenced to a great Jugme in Culinnr:.r schoaols and kitchens I'J:lmughﬂut

the world. The American Cuhnﬂ.:}r Federation requires chefs to know the hook
forward and back when testing for the prestigious Master Chel level, Below is a

brief explauﬂi"u:-n of the menu that was chosen for this luncheon.

@IHWM

It literally means to “amuse the mouth”,
This COUrse is served to whet the appetite
of the patron nm:l det them ri!ﬂ.l:l_‘," te

eat. It is trndiﬁuna]ly served as a iimP]E
dish of some ripe olives or an intricately
garnished canapé. You only get one

hite of these morsels and on to the

nexl course,

How & ceudves

It means “outside the works”. These
are items that are not part of the overall
meal, but still an essential part. Our
choice is the classic lobster ])i.ﬂque,
garnished in the traditional style.

Ontrie

Contrary lo pupu]ar belicl, entrée relers
to appetizers; not the main COurse, in

a Frem:!'} i‘linh&r. In I:lﬂ,ﬂ. i:liul'j, ﬂnunf.’;er
is :ii.lnpl}r puauhcl:l and served with
gamislw,s of cooled um;.rl.ish and a

Béchamel flavored with crayfish butter.

Gubieiiel

The palette-cleansing course. This
course i8 clesigncr! to clear your taste
buds and get vou preparer:] for the main
course. In some parts of France, this
course can he served after the main
COUrse and sometimes even after daﬂm-t

Plate Principal

The third course in a French dinner

may include a wide variation of cmlaing
at},rlﬂs nm:nn:i.ing to the :li{:{eranl: regions
in France. We chose srlylw that we ]:HZI.II."UL‘
Encompass the true French spiril, si.mp]e
hut elegant. Beurre (pronounced BURR)
in French means hutter and Noisette
(Nwah-sett) means hazelnut, So, the
asparagus we are serving is cooked in
hutter that has heen browned to a hazelnut
shade with a sweet g_:arame]. scent.

Salade

Once again we see a salad served

after the main course. It is gﬂnern"}r
meant to be I.Lgl:ll and rul"n.'slﬁng and
somewhat vibrant. This simple salad is
ﬂraigh!-[omrcl and delicious, but leaves
p]ml]r of room for dessert.

Dessert

Ours is an interpretalion of a dessert
classic for vou to enjoy.

Our last luncheon of this scason
will be May 6 - Pacific Rim:

W will introduce you o the cuisines af
several different cultures in this journey
aﬂ:mg the coasthng af the Hmifm Kim,
:'m:fma’r'ng Vietnam, Japan and Thailind.
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@muse-houche
Betteraves Réties avec la Mousse de Fromage Blen
Roasted heets with blue cheese foam

=
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Hore-d' eninen
Bisque de Homard

i
olbs ' '
Crcamy 10]}5!.13: Lisquu gm:nislmcl with créme fraiche and chives 7
Gnts N @‘ o
Fillet de Flet Nantua

gt =

Poached paupiettes u_[' flounder gamiahecl with
:xm_lied ::ra}r{isl:l meat and Sauce Nantua

Sorbet de Champagne
Champagne sorbet

Plate Princi
Paupiette de Beeuf Farci Lyonnaise
Paupiette of heef stuffed with 'gmuncl pnrlz
and onions served with red wine &ami-glma

IS > SIS
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Supréme de Poulet de Bresee Farci a la Julienne de Légumes

Chicken supreme stulled with julienm: vegc-l:aljles
and served with red wine {lenﬁ-gla.ce

avec

Pommes des Terre Chiteau
Tourné of potatoes tossed with brown butter and paxsley

Asperges au Beurre Noisette
Asparagus with brown butter

Dafade
Salade de Poire
Pears gamiﬁllccl with carrots, turnips, lecks
! and -:q:lcry served atop mixed grecns

Desnert
Crépes Suzette
Suzette pancakes served with softened hrandy butter,

curagao and orange juice




