Paris International Cooking School @ D

La Péniche ‘Application’ Restaurant

- Bastille Menu

Selection of Hot and olds
Lyonnaise Style Onions Soup and Cheese Croutons
Parisian Style Baked Seafood

Confit Duck Leg Sarladaise Style
with Roasted Garlic & Persillade Baby Potatoes
md Gruyere Cheese Tomato Provencgal Style

Brie Cheese and its accompaniments
Tutti-Fruiti Almondine Tartlet wix Red Berries Coulis

Selection of Tea or Coffee with Macaron de Paris Petit Four
H%ﬂ Buaslille 2017

price: $59.00 per person (BYO, inclusive of corkage). Booking is essential.
group price: $55.00 per person (min. 10 people, exclude 14 July, BYO, inclusive of corkage).
Dates for Dinner: Tue 12" to Sat 16" July 2011 (every evening)
Dates for Lunch: Wed 13", Thur 14" and Sat 16" 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
Photo of 2009°‘s Bastille Dinner was used above.
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