Café Jardin’s
FATHER’S DAY MENU
Sunday, June 20, 10:30 am-2 pm
Four-Course ~ $35/person

HORS D’OEUVRES
CHOICE OF:

Poached Fanny Bay Oysters
Served Chilled with Tagliatelle of Leek and Champagne Sauce

Charcuterie Plate
Homemade Paté, Green Olives, Cornichons and Onion Marmalade.

STARTER
CHOICE OF:

Cream of Corn Soup

Mediterranean Salad
with Feta Cheese, Heirloom Tomatoes and Herb Vinaigrette

Beet Salad
with Goat Cheese, Pecans, Red Pears, Frissée and Sherry Dressing

MAIN COURSE
CHOICE OF:

Cornish Game Hen
Tarragon Sauce, Wild Mushrooms and Organic Carrots

Grilled Salmon
Ratatouille and Kalamata Olive Pesto

Braised Veal Breast
Fondant Potatoes and Haricots Verts, with Braising Au Jus

Roasted Pork Tenderloin
Asparagus-Pea Risotto, Cherry Tomato and Lavender Honey

DESSERT
CHOICE OF:

Créme Caramel
Lemon Tart

Babas Au Rhum
with Chantilly Cream

Chocolate Mousse
with Candied Hazelnut

CALL FOR RESERVATIONS: 949. 673 0033






