
Cauliflower     | 3   
raisins, pecans, crème fraîche

Oyster | 3
hot sauce, lime, shallot  

 

Watermelon | 9
cucumber, mint, goat cheese

Carpaccio | 11
beets, lardo, mustard

Steelhead      | 11
potato, roe, dill 

Risotto     | 13
tomato, brussel sprouts, goat cheese

Gnocchi | 15
oxtail, tomato, mustard greens

Ravioli     | 15

| 21

Hake | 27
cauliflower, pears, pine nuts

TASTING
MENU

Sit back, relax and let us do the 
choosing for you.

 
Participation 

required by the whole table.
55 per person  |  6 courses

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne ilness. 

Chef’s Pick

AMUSE PASTA

PROTEINS

APERTIF

Foie Custard     | 15
pears, sa�ron, brioche

We work very hard to source the absolute best, local, sustainable products we can find. 
If you would like more information don’t hesitate to ask.

Wi-Fi: Au Courant Guest     |     Password: AuCourantPublic

Croquette | 4
chorizo, shishito, aioli

Poussin | 23
sweet potato, mushrooms, root vegetables

Wine Pairings Available at Additional Cost

10/17/17 - 10/21/17

Trout      | 17

Octopus

Chovie’s Egg     | 4  
kimchi, lentils, bacon

Beef Cheek | 25
turnips, carrots, apples

Cappellacci dei Briganti     | 17
crab, rock shrimp, ginger

cannellini beans, broccoli, red pepper

potato, chorizo, red pepper



We work very hard to source the absolute best, local, sustainable products we can find.
These are the local purveyors we are currently working with & the products they provide.

Iowana Farms  |  Crescent, IA

The Miller Dohrmann Farms  |  Omaha, NE  
duck eggs, honey, squash, cucumber, eggplant, green beans 

Fork Tail Farms  |  Avoca, IA
organic eggs

School House Gardens |  Waterloo, NE

Plum Creek Farms  |  Burchard, NE
chicken

lamb

Blue Valley Aquaculture  |  Sutton, NE
trout

John’s Naturals  |  McClelland, IA
all natural specialty meats

Certified Piedmontese  |  Lincoln, NE
piedmontese beef

Truebridge Farms  |  Omaha, NE
pork   

H. Olafson Specialty Foods  |  Omaha, NE
international specialty foods

Shadow Brook Farm  |  Lincoln, NE
goat cheese, feta, carrots, fennel, beets, potatoes

Bridgewater Farm  |  Bridgewater, IA
red onions

La Quartier Bakery  |  Omaha, NE
bread

Swallows Nest  |  Council Blu s, IA
tomatoes, eggplant, pears, herbs, flowers

Wilder Gardens  |  Plattsmouth, NE

Fulton Farms    |  Villisca, IA
beets, herbs, melon, red onion, eggplant, potatoes 

Benson Bounty  |  Omaha, NE
radish, greens, potatoes, chilis, dill, radish

Omaha Home For Boys  |  Omaha, NE
green onions, carrots, leeks, potatoes. radish, green beans 

Emerald Acres  |  Lincoln, NE
beets, carrots, greens, peppers

Al-Be Farm  |  Julien, NE
quail eggs

cucumber, tomato, potatoes, beans, flowers

corn, peaches, melon, peppers, red onion

In Season  |  Omaha, NE
microgreens

Bee Grateful Gardens  |  Omaha, NE
mushrooms

A Hill of Beans  |  Omaha, NE
coffee beans

apples


