Five amuse-bouche-style dishes in French cuisine
July-Aug
Hari’s Bar Promotion

Tartare de tomate et basilica
(Tomato and Basil Tartare)
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Mousse de foie d’oie aux Myrtilles a la broche
(Duck liver mousse with blueberry jam and brioche)
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Quiche au confit de canard et aux poivrons
(Duck confit and Pepper Quiches)
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Petits choux a la creme d'épinards
(Spinach Cream Puffs)
DS IS

Tapenade d'olives noires sur focaccia
(Olive Tapenade on Focaccia)
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2 glasses of French signature cocktail (Selection of the below)
*French Martini (black raspberry liqueur, pineapple and vodka)
*French 75 (Gin, Champagne and Lemon juice)

*1789 (white wine, whiskey, and Lillet Blanc “a sweet citrus-flavored French
aperitif”)

*Kir Royale (Champagne and Créme de cassis)

*Sidecar (Cognac, Grand Marnier and lemon juice)

Selling price is $368+10%



