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An Alsatian Supper

at Restaurant Marche
Sunday, December 1

5:30 reception, 6:00 dinner
LIMITED SEATING, $95

— HORS D'OEUVRES —
PASSED

Potage Germiny Demitasse
SORREL SOUP IN LITTLE CUPS

Gdteau Salé
SAVORY CAKE WITH HAM AND CHEESE

— FIRST —

Tarte Flambé

FLAME-BROILED FLATBREAD WITH FROMAGE BLANC,
CARAMELIZED ONIONS AND BACON

— SECOND —

Petite Choucroute Garni
WARM SAUERKRAUT WITH SAUSAGE

AND NEW POTATOES

— THIRD —

Poulet au Riesling

CHICKEN BRAISED WITH FOREST MUSHROOMS
HOUSE-MADE SPINACH NOODLES

— DESSERT —

Kougelhopf, fruits de saison
YEAST-RAISED CAKE WITH FALL FRUITS
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