La Marmotte
January 4, 2010

First Course

Fresh Maine Lobster Risotto basil, white wine... ($5 supplement)
Smoked Shrimp Wrapped in Daikon crispy calamari, cherry pepper aiali...

Marmotte Goat Cheese, Oyster Mushroom and Local Onion Tart
with peas and crispy bacon...

Creamy French Onion Soup tempura gruyere cheese...

Warm Beet Salad with Laura Chenel’s Chevre evoo, balsamic vinegar...
‘Rocket’ Salad shaved fennel, parmesan Reggiano, citrus vinaigrette...
Creamy Butternut Squash Soup crispy croutons...

Spinach and Bacon Salad with Caesar Dressing grilled red onions, smoked trout, crispy
croutons...

Ahi Tuna Carpaccio orange soy sauce, radish, daikon and carrot... ($5 supplement)

Pan Seared Foie Gras cranberry gastrique, duck butter bellini and candied macadamia nuts...
($7 supplement)

Steak Tartar with lemon, dijon mustard, capers, gaufrettes, béarnaise sauce...
Maine Lobster Bisque... ($5 supplement)
Steamed West Coast Mussels in yellow curry sauce...

Duck Confit and Spinach Salad orange supremes, candied walnuts, Roquefort cheese...

Main Course

Pan Roasted Beef Tenderloin goat cheese potato gratin, tomato and bacon brown butter
sauce...

Slow Baked Artic Char chickpea puree, mint oil, Mediterranean couscous. ...

Tender Braised Beef Short Ribs parmesan mashed potatoes, grilled vegetables, spinach
pesto...

Roasted Organic Chicken Breast stuffed with arugula, kalamata olives and brie cheese,
mashed potatoes, jus de rotie...

Coq au Vin red wine braised chicken, bacon mashers, melted red cabbage, pearl onions...
Braised Veal Cheeks and Veal Paillard turnip puree, French lentils, juniper berry sauce...
Roasted Red Snapper cauliflower puree, sauté of ginger spinach and oyster mushrooms...
Butter Poached Maine Lobster and Turbot French lentils...($7 supplement)

Duo of Colorado Lamb (braised shank and roasted rack) potato and apple gallette, rosemary
and garlic sauce...($10 supplement)

Chef Mark Reggiannini
$45 3 Course Prixfixe
20% Gratuity will be added to parties of 6 or more



