
E s c a r g o t  B o u r g u i g n o n
b u t t e r ,  g a r l i c ,  p a r s l e y

S m o k e d  S a l m o n  
w i t h  h e r b - w h i p p e d  f a r m e r ’ s  c h e e s e ,  c r s i p y  c a p e r s ,  r e d  o n i o n  c o m p o t e  a n d

s w e e t  p o t a t o  p a n c a k e s

1 S T  C O U R S E
C H O I C E  O F

Lobster  Benedict
lobster  and potato croquette,  braised spinach,  poached eggs,  sauce Gimrod

2 N D  C O U R S E
C H O I C E  O F

Crabe au Gratin
leek and fennel  sauce Mornay,  poached eggs,  crispy leeks

Pan-Seared Filet
soft  scrambled eggs,  bacon compote,  braised asparagus,  Béarnaise  butter

3 R D  C O U R S E
C H O I C E  O F

La Fiadone
Corsican citrus cheesecake with butterscotch creme

Gaby et  Jules  dessert

NINETY DOLLARS PER PERSON
TAX AND GRATUITY NOT INCLUDED

AUTO GRATUITY ADDED FOR PARTIES OF SIX OR LARGER

S u n d a y ,  M a y  1 2 t h ,  2 0 2 4


