
Featuring 3 Courses

Onion Soup Gratinée 
Calvados, Crouton, Gruyère

Le Pomeroy Salad
Red Romaine, Crisp Apple, Walnut, Point Reyes Blue, 

Creamy Apple Dressing, Apple Saba

Croquettes de Jambon
Bayonne Ham, Gruyère, Raclette Fondue

co u rs e o n e

Risotto aux Champignons 
Mushrooms, Chèvre, Truffle 

Poulet à la Moutarde 
Confit Potato, Whole Grain Mustard Jus

Trout Amandine
Haricots Verts, Toasted Almond, Brown Butter

Steak Frites 
Bordelaise, Mâitre d’ Butter, Shallot Confit

Macarons Assortis 

Maple-Bourbon Crème Brûlée
Brown Sugar Chantilly, Candied Pecan

Chocolate Pot de Crème
Brandied Cherries, Cacao Nib Tuile,

Whipped Crème Fraîche

co u rs e two

cours e th r e e

$ 4 8  P R I X  F I X E

PETITPOMEROY.COM       748 N STATE ST. CHICAGO, IL
A 3% RESTAURANT SURCHARGE IS ADDED TO EACH GUEST CHECK. | FOR PARTIES

OF SIX OR MORE, AN ADDITIONAL 20% SERVICE FEE WILL BE ADDED.
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