LE CIRQUE WINE LOUNGE

Jumbo Shrimp cocktail sauce 21
Shrimp Tempura spicy mayonnaise 21
Crispy Calamari sweet and sour dipping sauce 14
Cheese Ravioli 1ight tomato sauce 18
Croque Monsieur with salad 16
Caesar Salad parmesan sable 14
Duck and Green Mango Salad minzuna 16
Smoked Salmon warm toast and condiment 23
Tuna avocado tapenade, clementines, and sesame tuile 21
Cheddar and Apple Soup bacon mousseline 14
Chicken Paillard with sautéed mushrooms 24
Mini Cheeseburgers with pommes frites 18
Prime Minute Steak grilled, with pommes frites and béarnaise 24
Cheese Plate (selection of three 25 or five 35)
Foie Gras, Caviar, Smoked Salmon condiments, blinis, créme fraiche 48
Plateau Fruits de Mer s

RESTAURANT WEEK WINTER 2009

LUNCH $24.07 - DINNER $35
Monday through Friday only

APPETIZERS

Lobster Consommé
ricotta dumplings

Salad Le Cirque
Sautéed Gulf Shrimp

kaffir lime and carrot confit

Pici Pasta
calamari, curry, zucchini, and apple

ENTREES

Diver Sea Scallops
sunchoke, grapefruit, and hazelnut crumble

Lightly Smoked Salmon

cauliflower, seaweed-watercress salad

Pork Filet

candied turnips and tamarind

Pavé of Veal Breast
pear, pecorino, and coffee-cardamom scented jus

DESSERTS

Créme BrlGlée “Le Cirque”

Milk Chocolate Mille Feuilles

cocoa nib ice cream

Pineapple Carpaccio
lemongrass sorbet

Candied Ginger Panna Cotta
pear granité




WINES BY THE GLASS

Champagne and Sparkling Wines:
France:

Lanson, NV 19
Ruinart, Blanc de Blancs, NV 27
Veuve Cliquot Ponsardin, Rosé, NV 30

White Wines:
France:

Chablis, Michel Laroche, Burgundy, 2007 18
Chardonnay, Saint-Romain, Maison Champy, 2005 14
Sancerre, Florian Mollet, Loire Valley, 2008 15

Italy:
Pinot Grigio, Az Ag. Colutta, Friuli Venezia-Giulia, 2007 17

USA:

Chardonnay, Mount Eden Vineyards, “Wolff Vineyard”, Edna Valley, 2006
Sauvignon Blanc, Matanzas Creek, Sonoma County, 2006, 18

Dry Rose Wine:

France:

Whispering Angel, Chateau d’Esclans, Cote de Provence, 2007 15

Red Wines:
France:

Chateau Duthil. Haut Médoc, Bordeaux, 2003 15

17

Pinot Noir, Hautes-Cotes-De Nuits “Vielles Vignes”, Burgundy 2005 20

Italy:
Rosso di Montalcino, Castello Banfi, Tuscany, 2006 16
USA:

Cabernet Sauvignon, Bucklin “0ld Hill Ranch Vineyard”, Sonoma, 2006
Merlot, Hightower, Columbia Valley, 2003 17
Merlot, Markham Vineyard, Napa Valley, 2005 17

Pinot Noir, Bergstrom “Cumberland Reserve”, Willamette Valley, 2006
Pinot Noir, Sanford, Santa Rita Hills, 2006 22

Argentina:

Altos las Hormigas, Malbec, Argentina, 2007 14

Dessert Wines:
France:

Chateau Carmes de Rieussec, Sauternes, 2003 20

Canada:

Icewine, Vidal Pearl, Inniskillin, 2005 23

19

19






