Suzette’s Créperie

VALENTINE'S DAY AND MARDI

GRAS COLLIDE MENU
¥ 2021e

APPETIZERS:
Paté Crostini
Smooth Chicken Liver Mousse and Country Paté
on Toasted Baguette Crostini with cornichon & mustard
Escargot
Mediterranean Style with Tomatoes, Onions & Garlic with Puff Pastry
Shrimp Beignets
Served with Cranberry Pepper Jam
Oyster Rockefeller Dip
Creamy Spinach and broiled Oysters in a warm dip with Brioche Toast Points
Warm Herbed Cheese Dip
Served with Toasted Baguette

SOUPS & SALADS
Cream of Mushroom Soup with a drizzle of Truffle Oil
Baked French Onion Soup Gratinée
Shrimp Remoulade Salad
Tomato, Fresh Mozzarella and Basil Salad
Mixed Field Greens with House made Croutons and Suzette’s Balsamic
Vinaigrette

MAIN COURSE
Habanero Chicken Etoufee
Poached Chicken and Tasso Ham in spicy Habanero Cream Sauce
served over house made Cornbread
Chicken, Ham and Sausage Jambalaya
All of the above served over Rice
Blackened Catfish with Red Beans and Rice
Duck Confit
Moulard Duck Leg and Thigh slowly simmered in duck fat until fall off the bone tender.
Served with roasted potatoes and roasted beets.
Grillades and Grits
N’awlins style braised short ribs served with creamy grits and glazed carrots
Steak Frites
Flatiron Steak served with Suzette’s Pommes Frites



Suzette’s Chicken Crépe
Beef Bourguignon Crépe
Roasted Vegetable Crépe with Feta Cheese
Crawfish, Bacon and Swiss Quiche

DESSERTS
Warm Red Wine and Chocolate Raspberry Fondue with Berries, Dried Fruit
and Almond Financiers for Two
Chocolate Mousse Cake
Banana Pudding topped with Caramel and Chocolate Sauce
Strawberry Champagne Cake
Lemon Curd and Raspberry Crépe
Warm Caramel Apple Crépe
Raspberry or Mango Sorbet
Gelato
Cheese Plate
$65 per person, plus tax and gratuity

Happy Valentine’s Day

and

Laissez les bon temps rouler!
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211 West Front Street in Historic Downtown Wheaton
630.462.0898 www.suzettescreperie.com
H#suzettescreperie



