i‘ \ E Paris International Cooking School

La Péniche ‘Application’ Restaurant

Bastille Menu

Assorted Canapés

Salmon and Barramundi Terrine
served with Aurore Sauce and Mesclun Salad

Garlic Snail (Escargot au beurre d’ail)
or Gratin of Seafood Parisian Style

Mango Sorbet and Liquor

Pan Fried Beef Fillet "Grand-Veneur'" Sauce

served with

Gratin Pototoes Dauphinoise Style

and

Baked Tomato Provencal
Selection of Fine Cheeses with Bread and Crackers
Gateaux Paris Breast & Strawberries Coulis

Tea, Coffee and Assorted Chocolates

/%/%/ Buslille 2008

price: $59.00 per person (BYO). Booking is essential.
Dates for Dinner: Thur 10" July, Fri 11t July, Sat 12 July, Sun 13™ July, Mon 14" July
Dates for Lunch: Fri 11% July, Sat 12t July, Sun 13t 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/



