Bistro La Baguette
Naples

3-COURSE DINNER * $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

Beverage, gratuity, and tax not included

AMUSE BOUCHE

Black Olive Tapenade & Crostini
FIRST COURSE

Goat Cheese Salad
Spring Mix, Balsamic Onion Confit, Goat Cheese Puff Pastry with Roasted Praline

*Escargot Garlic Butter 6 pieces (add 6 more +$5.00)

Escargot, French butter, garlic & parsley

French Onion Soup
Caramelized Onion, Beef Broth, White Wine, French Baguette & Swiss Cheese

SECOND COURSE

*Shrimp & Catch Of the Day Champagne Sauce
Shrimp & Catch of the Day, Poached in Champagne Lobster Bisque Sauce
*Coq Au Vin

Braised Chicken, Red Wine, Onion, Carrot, Mushroom

*Prime Cut Chateaubriand Béarnaise Sauce (+$10.00)

*4 Mushroom Risotto (vegetarian)
THIRD COURSE
Profiterole

Cream Puff filled with Vanilla Ice Cream, Chocolate Sauce & Whipped Cream

SoAN HERE Chocolate Mousse
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Chocolate or Grand Marnier Soufflé (+ $10.00) lm
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THIS MENU CANNOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



