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Entrée
(Appetizers)

Vegetable Soup 
(red peppers, carrots, potatoes, squash)

Or

Crawfish Vol au Vent
(crawfish, Dijon mustard, cream in puff pastry)

Or

Petatou de Chevre
(warm potato and black olive salad topped with goat cheese)

Les Plats 
(Entrées)

Roasted Hake with Red Wine Sauce
(braised French lentils with vegetables and bacon)

Or

Beef Provençal
(beef braised in white wine, tomato and fresh herbs)

Or

Pork Sausage
(house made pork sausage with red cabbage ) 

Desserts

Chocolate Pot de Crème 

Or

Pecan Pie

Bon Appétit!

January 16th to February 10th

AMERICAN BEEF
FRENCH STYLE

  B r a s s e r i e 
TM

www.LesHalles.net

TM

TM

RESTAURANT WEEK
2012

Bon Appétit!

January 16th to February 10th

AMERICAN BEEF
FRENCH STYLE

RESTAURANT WEEK
2012

$24.07 Lunch $35.00 Diner
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