
Dinner Menu

La Bastide’s Classic French Pistou Soup     
White Bean and Farm Vegetable Soup, Vermicelli,  
Garlic Basil Pistou

Lobster Bisque      
Butter Poached Lobster, Sherry, Chervil Oil

Cliffs Organic Farm Green Salad     
Farm Greens, Carrots, Haricots Verts, Cucumbers,  
Radish, Heirloom Tomato, Shallot Vinaigrette

Grass-Fed Beef    
Pan-seared Tenderloin, South Carolina Freestone Peach 
Jam, Crispy Pancetta, Basil-crusted Fingerling Potatoes, 
Haricots Verts, Veal Demi-glace
(Inspired by The Gene Smart™ diet)

Pan-seared Ashley Farms Breast of Chicken    
Fingerling Potato Noisette, Fresh Herbs, Green Peas, 
Haricots Verts, Sweet Corn Tomatillo Salsa,  
Shallot Beurre Blanc

Braised Boneless Beef Short Ribs    
Gremolata, Whole Grain Mustard Mashed Potatoes, 
Asparagus, Bordelaise Sauce 

La Bastide
A Country Inn

Finishing Touches

Vanilla Bean Crème Brulée with Fresh Fruit    

Warm Chocolate Ganache Cake    
House Made Vanilla Ice Cream,  
Strawberry Compote

Carrot Cake Squares    
Inn-made Honey Carrot Ice Cream, Whipped Cream,  
Crème Anglaise

Inn-made “Kit Kat Bars”   
Our Chef’s rendition of a classic favorite.  Layered 
Crunchy Milk Chocolate Praline and Smooth Chocolate 
Mousse, Fresh Berries, Mint, Roasted Hazelnut Cara-
mel Sauce

 Wellness menu  

Caramelized Filet of Salmon      
Chilled Red Bulgur Wheat Tabbouleh, Anaheim Chili 
and Bell Pepper Relish, Oven-dried Crispy Shallots, 
Baby Farm Carrots, Asparagus, and Artichoke Puree  

Chef’s Weekly Wellness Feature    
Your Server will Provide Details  
Daily Fresh Fish, Organic Vegetables, Healthy Grains  
and Fresh Herbs




