VIO THERS DAY
BRUNCH

PARIS 66 BISTRO
SUNDAY, MAY 14TH, 2023

eighty five dollars per person

“tax and gratuity not included

COURSE 1

(choice of one)
ESCARGOTS

CHICKEN LIVER PATE

balsamic onion aigre doux, blackberry compote

WHIPPED BRIE

spiced honey, thyme, hagelnuts

COURSE 2

(choice of one)

PAN-SEARED SALMON

spring pea purée, saffron cream sauce

LOBSTER THERMIDOR VOL AU VENT

butter poached lobster, cognac cream, poached egg, Gruyere

PAN-SEARED FILET

frisée aux lardons, fried egg, sauce béarnaise

COURSE 3

(choice of one)

TIRAMISU
CHOCOLATE MOUSSE

STRAWBERRY RHUBARB TARTE TATIN

“auto gratuity will be added to each party



