
 
 
 

 

 

 
 
 

 

 

 
 

TO START 
Choice Of 

Salade Verte 
with Poached Pears and Goat Cheese 

Squash Purée 
with Toasted Pumpkin Seeds and Crème Fraîche 

 

MAIN COURSE 
Choice Of  

Poulet à l’Estragon 
Arline Chicken Breast with Tarragon Cream 

and Roasted Potatoes 

Trout Almondine 
Filet of Trout with Toasted Almonds, Parsley 

and Lemon over Beluga Lentils 
 

DESSERT 
Choice Of 

Dame Blanche 
Two Scoops of Vanilla Ice Cream with Chocolate Sauce, 

Toasted Almonds, Whipped Cream, and a Macaron 
 

Gâteau á la Pistache 
Almond and Pistachio Genoise with Crème Fraîche, 

garnished with Toasted Pistachios and Powdered Sugar 
 

Coffee or Tea 

MENU 

 
 

Conshohocken Restaurant Week 

2025 

September 15th-21st - $50/person 


