
French Menu One

Appetizer:  
 

 Coquilles St. Jacques – Scallops sautéed in butter, spices, 
green onions, and a rich mushroom wine sauce served on a 
crostini.

Salad:

 Cynthia’s Salad -  Bibb lettuce, candied walnuts, bleu 
cheese, tart apples served with Honey Mustard Dressing

Entrée:

 White Wine Coq au Vin – Chicken, mushrooms & assorted 
vegetables cooked in white wine and served with olive oil 
mashed potatoes.

Bread:

 Crusty  Sourdough Bread 

Dessert:

 Flan with Chocolate Chambord Sauce


