Paris International Cooking School i EE b

La Péniche ‘Application’ Restaurant

Bastille Menu

Hot & Cold Canapés
Cream of Potiron & Golden Croutons

Pernod & Garlic Snail (2 dozen)
or Gratin of Fish & Seafood Normandy Style

Lemon and Vodka Sorbet

Roasted Duck a L'Orange (Grand-Marnier Citrus Sauce)

served with

Tomato Provencal

and

Provencal Sautéed Baby Potatoes
Selection of Fine Cheese with Bread & Crackers
Selected French Dessert Plater with Red Berries Coulis

Tea, Coffee and French Chocolate Truffles

f% Bustille 2009

price: $58.00 per person (BYO). Booking is essential.
Dates for Dinner: Mon 13" to Sun 19™ July (every evening)
Dates for Lunch: Mon 13 July, Wed 15 July, Sat 18t July

Places are limited, to reserve your table, please call us on (02) 9518 1066 or
(m) 0413 398 371. You can also email us at cooking@pics-sydney.com.au

216 Parramatta Rd, Stanmore NSW 2048 website: http://www.pics-sydney.com.au/



