
Gigot d’Agneau
Braised Lamb Shank, Tomato, Onion, Red Wine 

& Bay, Polenta & Arugula
Bœuf Bourguignon

Braised Beef Short Rib, Mushrooms, Seasonal 
Root Vegetables, Turnip, Carrot, Red Wine & 

Beef Stock Reduction
Suprême de Vollaile

Pan Seared Mary’s Organic Chicken Breast & 
Drum, Leek infused Chicken Demi-glace, Crispy 

Potatos, Briased Chard, Mustard Seed
Saumon sauce d’Orange Sanguinée

Pacific Farmed Salmon Filet, Butternut Squash 
Risotto, Blood Orange Buerre Blanc

Gnocchi Cremeuse avec Chantrelles
Sweet Potato Gnocchi, Pine Nuts, North Coast 

Chantrelles, Sunchoke Cheese Crema,
Seasoned Bread Crumbs

PLATS PRINCIPAUX

Mousse au Chocolate
Chocolate Mousse, Berry Coulis, Fresh Fruit

Baba au Rhum
Sponge Cake, Rum Syrup,Chantilly

DESSERT

Potage Parmentier
Soup of Roasted Potato & Leek, Crispy Onions

Salade des Chicorees
Endives, Frisee, Raddiccio & Mesclun, Sliced Apple, 

Apple Cider Vinaigrette
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Dine Downtown 2024

This Three Course Menu is Presented at $45 Per Person

A dollar from each meal will benefit the  

Sacramento Food Literacy Center 

POUR COMMENCER


