
EasterBRUNCH

Third Course
B E R R I E S  A N D  C R È M E  T A R T

G A B Y  E T  J U L E S  D E S S E R T
Or

First Course
E S C A R G O T S

S M O K E D  S A L M O N  
with herb whipped farmer’s cheese,

crispy capers, red onion compote, and
sweet potato blintz

Or

Second Course
C R A B ,  A S P A R A G U S ,  A N D

P O T A T O  F R I C A S S E E
with tomato concassé, poached eggs,

and a Hollandaise de poisson

S P R I N G  L A M B  B E N E D I C T
Pans seared lamb loin, poached eggs,
ratatouille, and a roasted red pepper

Hollandaise

P A N  S E A R E D  F I L E T
Tartiflette, braised fennel and spring
onion, fried egg, Café de Paris butter

Or

Or

E I G H T Y  D O L L A R S  P E R  P E R S O N   * T A X  A N D  G R A T U I T Y  N O T  I N C L U D E D *


