
July 14 – August 28, 2025

THIS MENU CANNOT BE COMBINED WITH ANY OTHER OFFER OR COUPON/DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
CONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES YOU MAY HAVE. 

$1 FROM THIS MEAL 
DIRECTLY BENEFITS
BEVERLY’S ANGELS FLAVORS of

3 COURSE MENU
FOR $39 PER PERSON 

THURSDAY - SUNDAY 4:00PM TO 6:00PM

APPETIZER (CHOOSE ONE)

DEVILED EGGS
vinaigrettedijon mustard, mayonnaise, caviar

CESAR SALAD
romaine, anchovy-garlic dressing, parmigiano 
reggiano, croutons

STEAMED MUSSELS
garlic, shallot, white wine, chive & creme fraiche

GREEN SALAD
market greens, radish, onion, cucumber, fennel, 
manchego, tarragon vinaigrette

ENTREE (CHOOSE ONE)

SEAFOOD BOUILLABAISSE
red snapper, grouper, mussels, rich saffron broth, 
sauce rouille

ORA KING SALMON
english pea, asparagus, brussel sprout, carrot, 
arugula creme, beurre blanc

LE BRASSERIE BURGER
bacon, red onion marmalade, lettuce, tomato, 
emmenthal cheese

BAVETTE STEAK
12oz grilled bavette steak, green bean, shallot, 
roasted potato

ROASTED HALF CHICKEN
roasted root vegetable, potato mousseline, natural 
chicken jusDESSERT

PROFITEROLES
choux pastry, vanilla ice cream, chocolate 
sauce, pistachios


