Julia
A Taste of Provence

9.29.17

Soup Course: Soupe au Pistou
A hearty soup of green beans, carrots, leeks, onions,
and potatoes in a saffron vegetable broth

Appetizer Course: Shrimp Provencal
Shrimp sautéed with white wine, garlic, onion,
and tomato atop zucchini “pasta”

Salad Course: Salade a Julia
Spicy arugula with fresh figs, blue cheese crumbles, and
toasted pine nuts in a red wine vinaigrette

Entrée Course: Poulet Duet a Lavande
Pan seared chicken supreme and a sundried tomato braise
accompanied by lentils and a roasted root vegetable medley
finished with a lavender scented jus lie

Dessert Course: Lemon Custard with Shortbread
Housemade lemon curd with buttery shortbread cookies
Prix fixe $40
Patrons are to select one menu.
There are no substitutions between menus.
Each menu is complete and served
with your choice of coffee or tea.
The price includes tax and gratuity
Wine is not available for purchase but patrons may
bring their own bottle of wine. There is no corkage fee
Limited seating available,
for reservations please call 585.785.1476

Julia
An Evening in Buenos Aries

9.29.17

Soup Course: Argentine Locro
A hearty soup of white beans, chorizo, and sweet corn

Appetizer Course: Argentine Seviche
Jumbo shrimp marinated in lime juice with cilantro, avocado,
red onion and tomato on baby greens

Salad Course: Salade a Julia
Spicy arugula with fresh figs, blue cheese crumbles, and
toasted pine nuts in a red wine vinaigrette

Entrée Course: Flank Steak Chimichurri
Flank steak well-seasoned and seared a top a crisp potato pancake
with a thyme infused grape tomato confit, haricots verts,
and a traditional chimichurri sauce

Dessert Course: Dulce de Leche Ice Cream
Caramel flavored ice cream with swirls of caramel sauce

Good evening!
Welcome to “Julia”, our restaurant operations class from
Finger Lakes Community College!
We are delighted that you have joined us this evening for a unique and
pleasant dining experience. We are pleased to offer you the opportunity
to play an active role in the education of tomorrow’s hospitality
professionals in a real time learning environment. We hope that you will
enjoy tonight’s experience as we strive to put our new skills to practical
use and continue to learn and grow.
Thanks for joining us and bon Appétit!

Cordially Yours,
The Julia Staff

