
E s c a r g o t s  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  M o u s s e
 r a d i s h , d i l l , b r o w n  b r e a d ,  s w e e t  o n i o n  v i n a i g r e t t e

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

Crab and potato croquettes
with sauteed spinach,  poached eggs and sauce Maltaise

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

Duck Confit  Hash
carmelized onions,  peppers,   f ingerlings,  poached eggs,  Béarnaise  sauce

Pan-Seared Filet
Wild mushroom fricassée,  sunnyside up egg,  sauce Vert

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

Chocolate  Mousse

Gâteau aux fraises
Strawberry cake with strawberry compote,  lemon cream, red wine syrup

ONE HUNFRED DOLLARS PER PERSON
EXCLUDING TAX AND GRATUITY

AUTOGRATUITY WILL BE ADDED FOR ALL PARTIES
3% FEE ADDED FOR CARD PAYMENTS

S u n d a y  M a y 1 0 t h  2 0 2 6

2 N D  C OU R S E
R O A S T E D  S P R I N G  C A R R O T  B I S Q U E  W I T H  P U M P K I N  S E E D S  A N D  V A D O U V A N  O I L   


	Sunday May10th 2026
	1ST COURSE CHOICE OF
	Escargots Bourguignon butter, garlic, parsley
	Smoked Salmon Mousse  radish,dill,brown bread, sweet onion vinaigrette

	2ND COURSE
	ROASTED SPRING CARROT BISQUE WITH PUMPKIN SEEDS AND VADOUVAN OIL

	3RD COURSE CHOICE OF
	Crab and potato croquettes with sauteed spinach, poached eggs and sauce Maltaise
	Duck Confit Hash carmelized onions, peppers,  fingerlings, poached eggs, Béarnaise sauce
	Pan-Seared Filet Wild mushroom fricassée, sunnyside up egg, sauce Vert

	4TH COURSE CHOICE OF
	Chocolate Mousse
	Gâteau aux fraises Strawberry cake with strawberry compote, lemon cream, red wine syrup


