
A: Art i chokes wi th  Vina igre t t e  
M: Goat  cheese  Omele t ,  Garl i c  Mushroom Caul i f lower sk i l l e t

A: Greek Salad /Radishes (bu t t er  & sal t )
M: Dutch Oven whole  Chicken,  Pea & Carro t  S tew

tuesday

wednesday

thursday
A: This  Green Bean, Tomato,  Feta  Salad 
M: Ins tan t  Pot  Baby Back Ribs in  Mus tard sauce,  Swee t
Pota toes

A: Boi led Zucch in i  wi th  Min t  Vina igre t t e
M: Whi t e  Bean S tew wi th  a  poached egg

friday

monday

A: Grated Carro ts  in  Orange Ju ice  Dress ing
M: Smoked Salmon, bra ised fennel  wi th  tomato & saffron
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www.frenchfoodiebaby.com

We serve our dinners in 4 courses: appetizer, main, cheese, fruit. 
This week's cheeses: Goat Brie, Gouda, Locarno Brie

This week's fruit selection : Sumo Tangerines, grapes, passion fruit

https://frenchfoodiebaby.com/2012/06/marveling-at-rituals-and-artichoke.html
https://frenchfoodiebaby.com/2012/06/marveling-at-rituals-and-artichoke.html
https://www.eatwell101.com/garlic-mushrooms-cauliflower-recipe
https://frenchfoodiebaby.com/?s=greek+salad
https://frenchfoodiebaby.com/for-love-of-peas-in-pod
http://www.fourtocookfor.com/green-bean-and-feta-salad/
http://www.fourtocookfor.com/green-bean-and-feta-salad/
https://www.servingdumplings.com/recipes/white-bean-stew-with-feta-and-poached-egg/
https://karenlebillon.com/2016/11/07/grated-carrot-salad-french-style/
https://greenkitchenstories.com/braised-fennel-with-saffron-tomato/
http://frenchfoodiebaby.com/

