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ROBERT

FISTRG TN BOSTON

MARCH 10-23

DINNER
SUN-THU
46 per person

FIRST COURSE

LEEK & POTATO VELOUTE

BLACK LENTIL SALAD
Arugula, roasted pepper, ricotta
salata & lemon vinaigrette

ESCARGOTS
Puff pastry & parsley garlic butter

FOIE GRAS
Gateau aux figues & port glaze

MAIN COURSE

ROASTED CHICKEN
Airline chicken breast, roasted
potatoes, spinach purée
& chicken jus

GRILLED STEAK
Top sirloin, mashed potatoes,
haricot verts & bordelaise sauce

LEMON SOLE
Poached lemon sole, saffron-
coconut chowder
TORTELLINI
Wild mushrooms & parmesan
cheese
DESSERT

CHOOSE ANY DESSERTS FROM
OUR
DESSERT MENU



