
A: Radishes wi th  bu t t er  & sal t
M: Mushroom rav io l i  topped wi th  tomatoes,  cucumber and
fe ta.

A: Grated Carro ts  in  Orange Ju ice  dress ing
M: Ins tan t  Pot  Chicken drumst i cks,  s t eamed r i ce.  

tuesday

wednesday

thursday
A: Cream of  mushroom & fennel  soup,  th is  easy 1  hour
homemade bread.
M: Gr i l l ed t r i- t ip,  corn on the  cob.

A: Cucumber in  crème fra îche  dress ing
M: Span ish tor t i l la,  romaine  le t tuce  w/ v ina igre t t e

friday

monday

A: Warm boi led leeks w/ v ina igre t t e
M: Roas ted duck,  orzo,  c innamon papr ika roas ted
caul i f lower.
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www.frenchfoodiebaby.com

We serve our dinners in 4 courses: appetizer, main, cheese, fruit. 
This week's cheeses: Goat Brie, Iberica Sheep, Camembert, St Augur Blue.

This week's fruit selection : Tangerines, pears, grapes, passion fruit. 

https://karenlebillon.com/2016/11/07/grated-carrot-salad-french-style/
https://localmilkblog.com/2013/01/curried-kabocha-squash-soup-no-time-bread-for-rain-for-her.html
https://frenchfoodiebaby.com/a-spanish-tortilla-making-case-for-meal/#wprm-recipe-container-3888
https://frenchfoodiebaby.com/simplicity-of-roasted-duck/
http://frenchfoodiebaby.com/

