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    DINNER AT BELLE  DINNER AT BELLE  DINNER AT BELLE  DINNER AT BELLE      
Option #1   $20.00                          
Amuse Buche:                             
Fennel essenced Green Olive Tapenade 

First Course:                                    
Wild Mushroom Soup                                    
OR                                                                    
Belle’s House Salad 

Second Course:                                 
Roulade d’Aubergine                                 
(Eggplant rolled with braised peppers & cheese baked 
in tomato sauce)                                          OR                                                                 
Nouille de Truffe                                           
(House noodle rolled with truffle pecorino filling and 
baked with fondued leeks) 

Dessert:                                                                    
Choose any dessert … we recommend the 
Raspberry Clafouti for this menu! 

    

Option #2   $18.00                        
Amuse Buche:                             
Fennel essenced Green Olive Tapenade 

First Course:                                    
Wild Mushroom Soup                                    
OR                                                                    
Belle’s House Salad 

Second Course:                                 
Traditional Baked Escargot                                 
(Imported escargot baked in white wine herb butter)                                                                     
OR                                                                 
Spicy Butter Shrimp                                           
(Delicate shrimp baked in a spicy harrissa sauce) 

Dessert:                                                                    
Choose any dessert … we recommend the 
Warm Chocolate Torte for this menu! 
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