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Summer Restaurant Week 2009

Amuse-Bouches
=
APPETIZERS

Chilled Melon Soup, Rosé Champagne, Floating Mint

Heirloom Tomato Salad, Dijon Vinaigrette

Maryland Crab Cake, Stone Ground Mustard Sauce

My idea of a perfect meal: e)
A little smoked salmon, a medium steak MAIN COURSES

and perhaps some onions and chocolate ice cream.

Crispy Soft-Shell Crab, Aromatic Couscous Salad

) / .
Tve always been queer for chocolate: Grilled Boneless Quail, Summer Bean Fricassée

— Noél Coward Veal Blanquette, Basmati Rice Pilaf, Black Truffle Essence

A\///: =

DESSERTS

] Profiteroles au Chocolat, Rose-Petal Ice Cream
At Chez Josephine, I want people to forget

their worries the way a dog shakes off his fleas” Caramelized Apple Tart, Calvados Sorbet

— Josephine Baker, Paris 1926 -
)

Dinner Prix Fixe $35.00

Executive Chef: Frank Diaz



