
COLUMBIA UNIVERSITY FSID PROGRAM
Lunch and Dinner Main Course Suggestions (please provide 24 hours notice for ordering)
POULET ROTI A L’AIL

1/2 crispy roast free range chicken with garlic confit served with rosemary roasted potatoes
Salade Niçoise 

Niçoise Salad with canned Albacore tuna, potato, hardboiled egg,

with seasonal vegetables

COBB SALAD  

Classic cobb salad, grilled free range diced chicken, avocado, bacon, egg whites, Roquefort cheese, cucumber, onion, tomato, Dijon vinaigrette, organic greens

Coq Au Vin 

Free range chicken braised with red wine, mushrooms and pearl onions

Moules Marinieres

Farm-raised Newfoundland steamed mussels,

white wine, shallots and parsley, garlic pommes frites

THE CLASSIC BURGER

Certified Black Angus beef burger with or without cheese, served with garlic pommes frites
All meals would include salad and dessert:
Salade De MESCLUN

Mixed organic greens with Provencal herbs and champagne vinaigrette

MOUSSE AU CHOCOLAT

Double chocolate mousse with espresso










