98 Provence Bistro

Spring menu
$8.00 to $15.00

Blanquette d'escargots with tarragon aioli and Spring vegetables
Farmer’s goat cheese custard with endives and beet vinaigrette
Sautéed Sea scallops “a la Nigoise” with salfron tagliatelle
Pistachio encrusted Foie gras with haricots verts in grain mustard cream

Bibb lettuce salad with mustard and fine herbs
(Heart Song farm goat cheese $3.)

Fisherman soup with flavors of Provence
Market fresh soup of the day

Bang's Island mussels daily preparation

Main courses

$22.00 to $29.00
Veal mignon with wild mushroom port sauce
Confit of Spring lamb shank with green lentils and wild garlic eream
Beef filet glacé with lobster truffle butter and Savoy cabbage spring roll
Provencal roasted chicken breast with artichokes, olives and prosciutto
Grilled duck breast with rosemary honey and citrus glaze, Parisian gnocchi

French Sea Bass with garlic scales and asparagus morel risotto

































































































































































































































