LPET/p,

—POMEROY—

Featuring 3 Courses

*56 PRIX FIXE

('COURSE ONE )

CHOICE OF

Warm Tomato Tarte
Fromage Blanc, Herbs de Provence

<

Frisée aux Lardons*
Soft Poached Egg, Grainy Mustard Vin

&

Croquettes de Jambon
Bayonne Ham, Gruyere, Raclette Fondue

(COURSE TWO)

CHOICE OF
Tuna Tartare Nicoise*
Haricot Verts, Cured Egg Yolk, Potato Gaufrettes

&

Poulet Cajun
Petite Salade, Beurre Blanc

&

Trout Amandine
Haricots Verts, Toasted Almond, Brown Butter

&

Steak Frites
Bordelaise, Maitre d’ Butter, Shallot Confit

(COURSE THREE )

CHOICE OF

Macarons Assortis

&

Profiteroles Trio
French Vanilla Gelato, Chocolate Ganache

&

Chocolate Pot de Créeme
Brandied Cherries, Whipped Creme Fraiche,
Cacao Nib Tuile

*THESE ITEMS ARE SERVED RAW, UNDERCOOKED, COOKED TO ORDER OR CONTAIN RAW
OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A 3% RESTAURANT SURCHARGE IS ADDED TO EACH GUEST CHECK.

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

L——  PETITPOMEROY.COM < 748 N STATE ST. CHICAGO, L ——




