
MIRABELLE RESTAURANT MENU FOR RESTAURANT WEEK 2011
$24.95

French Onion Soup
Parmesan crisp, brioche croutons

Caesar Salad
toasted farmer’s bread, white anchovies, soft boiled egg

Organic Mixed Greens Salad
mustard vinaigrette

With goat cheese (supp. $2)

Duck and Pistachio Pâté
celery rémoulade

Shrimp Salad
fennel slaw, lemon vinaigrette, 

Niçoise Olives, preserved lemon (supp. $4)

Caramelized Black Cod 
arugula-truffle potato purée, pickled squash, red wine sauce (supp. $3)

Southern-style Fried Chicken Cutlet
orzo “mac & cheese”

Alsatian Sauerkraut
pork, sausage, potatoes, mustard (supp. $4)

Pan-roasted Scottish Salmon
tarragon aïoli, root vegetable confit

Basil Scented Risotto 
(with or without crisp Serrano ham)

Steak Frites
spinach flan, Bordeaux sauce (supp. $7)

3 Selected Ripe Cheeses
toasted raisin bread, quince paste (supp. $4)

Sorbet trio

Ginger Almond Tart Mirabelle

Coconut Rice Pudding, sesame tuile

Chocolate Mousse Dome
chocolate pearls, homemade chocolate ice cream 

(supp. $3)

MENU SUBJECT TO CHANGE


