La Bergence

IS 7. Lee Street
Old Town Hexandnia, UVt 22514
703.685.1007 wwe. labengerce. com

ALEXANDRIA INAUGURAL RESTAURANT WEEK 2009
DINNER MENU

La Soupe al’Oignon Gratinée Traditionnelle
Traditional Baked Onion Soup with Melted Gruyere Cheese

La Salade de Laitue et d'Endive et sa Vinaigrette de Dijon au Citron
Boston and Endive Salad with Lemon-Dijon Vinaigrette

La Terrine de Saumon Fumé, Fromage Blanc et Salade de Concombre
Smoked Salmon and Cream Cheese Terrine with Cucumber Salad

Pate de Canard Fait Maison
Homemade Duck Paté with Cornichons and Mustard

Les Escargots au Beurre, Tomate, Ail, Persil et Noisette
Snails with Butter, Tomatoes, Garlic, Parsley and Hazelnuts
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Filet de Saumon Réti sur un Lit d’Epinard, Sauce au Citron
Pan Seared Fillet of Norwegian Salmon on Spinach with a Lemon Sauce

Truite aux Amandes Roties
Rainbow Trout with Roasted Almonds

Escaloppes de Veau aux Champignons, Sauce au Cognac et Créme
Sautéed Veal Scaloppini with a Brandy Cream Sauce and Wild Mushrooms

Petit Carré d'Agneau au Romarin
Baby Rack of Lamb with Rosemary Sauce and a Garlic Flan

La Poitrine de Poulet Cordon Bleu
Free Range Chicken Breast stuffed with Ham and Cheese, served with a Béchamel Sauce
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La Créme Brilée ala Vanille
Traditional Creme Br(lée

Les Parfums de Sorbets
Choice of Homemade Sorbets

Le Choix de Soufflé
Choice of Raspberry, Grand Marnier, Chocolate or Hazelnut Soufflés

Profiterolles
Puff Pastry with Vanilla Ice Cream and Chocolate Sauce

3 Course Prix Fixe Menu - $35, excluding beverages, tax and gratuity
Available Saturday, January 17th — Sunday, January 25th 5:30pm-9pm
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