Ohe (Restaurants at Maison Martinique

Cgué @mm Wm

STARTERS
With Burrata, Fresh Basil & With Parmesan Reggiano Cheese
Balsamic Vinaigrette & Herbed Croutons
- Lmon Sl vached Shiimp # 20 CHediterancan Salad F15

With Spicy Cocktail Sauce With Candied Pecans, Tomato, Mandarin

Oranges, Feta Cheese & Red Onion
Ste Crab Soup P12
With Sherry 672/66//56'/0 Onione 604(,0 ?5‘],2

ENTREES
All Entrees Served with Yukon Potdato Mash & Sauteed Haricot Verts

Slow Sradted SPuime Beef G0 Sadted Plen PAS

Served with Au Jus With Fresh Sage and Sherry Jus

Bated (WNaine bdtor Ghormador # G5

With Pancetta Tarragon Cream

DESSERT

$Betgian (hocolate Wowdde P15
Hacsonw Creme Bruteo #L5


https://www.google.com/search?sxsrf=ALiCzsZFzXGZKgzCYEzc-ot6ovkHvySN8g:1671644227709&source=univ&tbm=isch&q=pancetta+tarragon+cream&fir=z12msJ_bD2H4VM%252CrmyteRrYCisS5M%252C_%253BcCx8Wzn7nqeqKM%252C4ksponQj0oRsTM%252C_%253BY5L35CPACIq-PM%252CZnb5KGIeXmGiIM%252C_%253BfzomxehljJc8DM%252Cp99pe_sTFzUjgM%252C_%253Bo5FeE-6WT-9d-M%252C6NDMxM1wXBK0dM%252C_%253Bt2QeaJAz0r_qgM%252CX6-Oa-_Ge19EXM%252C_%253BmNyf9CIkptOC3M%252CcCQExkpBtsyJbM%252C_%253B8OZugwoeXMjJsM%252CUo1OhNFnLM7goM%252C_%253BRj21NRnFXkO1jM%252CX4pVjg3fPb47ZM%252C_%253BHukj0ObDyp4QZM%252CeFatlHFnXYD4JM%252C_&usg=AI4_-kRBenyPvMGDMF3F9o-PBVYE4aiEaQ&sa=X&ved=2ahUKEwjrkoiDoIv8AhXnk2oFHUGuDqQQjJkEegQILBAC

