Vidontine's

FLIRTATION

Spinach & Goat Cheese Salad 9
orange filets

shallots

pomegranate seeds

rosemary buttermilk dressing

Fontina Artichoke & Spinach Fondue 10
cut strawberries & slivered apples
garlic toast points

Twin Lump Crab Cakes 14.5
caper réemoulade
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ENTANGLEMENT

Coffee Rubbed Rack Of Lamb 32
butternut squash

sun-dried tomato & winter kale ragout
toasted farro

vanilla lamb jus

Duck Duet 28

Brandy Brushed Duck Confit

Roasted Duck Breast

spinach, lentils & sweet potato melange
juniper spiced port wine reduction

Civet de Lapin 22
pulled rabbit

root vegetables
mushrooms

red wine gravy

baked in a savory crust

COMMITMENT

Chambord Chocolate Torte 8
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chocolate ganache
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