111 a L]

This Special dinner menu will be served at Artisans Restaurant
during the length of the exhibition from
October 14,2016, to January 16,2017 R

C U Z.Sl.ne & S 14A%0) l.]"-fa l.lf‘e Please make your reservation at 713-529-9111

L.e Menu

Amuse Bouche
Chef s Choice

Les Noix de Saint-Jacques au Beurre de Fenouil
Pan-Seared Scallop, Carrot Purée, Fennel Beurre Blanc, Crispy Potatoes

Cave Des Vignerons Chablis, FR

Filet de Boeuf Rossini
Steak Rossini Tournedos, French Potato Purée
Asparagus, Truffled Mushrooms, Madeira Sauce
Claud-Bellevue Bordeaux, FR

Le Fromage
Bleu Cheese Feuilletée, Brandied Apple Sorbet, Micro Salad
Domaine Specht Riesling, FR

Le Dessert
Coffee Poached Pear Frangipanne Lart, Chocolate Bourbon Ice Cream
e | roft distinction Ruby Port

b Y

il g Mignardises

b $75.00 plus Tax and Gratuity
Add Wine Pairing $30
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