
D I N N E R  M E N U
A P P E T I Z E R

~ E G G  E N  M E U R E T T E  ~
POACHED EGG IN RED WINE SAUCE | TOAST WITH COPPA | TRUFFLE OIL 

~  F R E N C H  O N I O N  S O U P ~  

   ~  L A M B  S U R F  &  T U R F  ~   
PESTO SAUCE | SHRIMP | HASELBACK POTATOES 

     ~ B E E F  T E N D E R L O I N  A N G U S ,  M O R E L  S A U C E  ~

~ G R O U P E R  M E U N I E R E ~  
BRAISED CABBAGE | HOMEMADE CHORIZO HOLLANDAISE SAUCE 

  D E S S E R T
~ M O U S S E  A U  C H O C O L A T  A U  L A I T  ~  

~ F R E N C H  C R E M E  B R U L E E ~

$52
plus tax and gratuity

MILK MOUSSE CHOCOLATE | WHITE CHOCOLATE TUILE 

~ S M O K E D  D U C K  B R E A S T ~  
THYM JUICE | SWEET MASHED POTATOES & CARROT | HONEY 

~ P O I R E  C H O C O L A T  B E L L E  H E L E N E ~  
 POACHED PEAR | CHOCOLATE SAUCE | VANILLA ICE CREAM |

WHITE CHOCOLATE | CRUMBLE 

E N T R E E

AU GRATIN WITH TOAST AND EMMENTAL CHEESE 

~ E S C A R G O T S ~   
IN GARLIC BUTTER AND HERBS  

BEEF TENDERLOIN (9-10OZ) WITH MUSHROOM MOREL SAUCE
WITH SWEET POTATOES CONFIT




