
 
 

                                              
 

 
1st Course 

A choice of‘ 
Chilled Asparagus Vichyssoise 

With Chives & Croutons 

 
Classic Escargot  
In Garlic Parsley Butter 

 
Foie Gras & Duck Mousse Terrine 

Cornichon, Quince Apricot Paste & Brioche 

 
Lump Crab Salad 

With Exotic Fruits & Raspberry Vinaigrette 

 
Tartare of Heirloom Tomatoes 

With Fresh Herb & EVOO Dressing 
 
 

2nd Course 
A choice of 

Beef Bourguignon 
With Mushrooms, Carrots, Pearl Onions over Pappardelle Pasta 

 
Branzino Almandine 

Almond Crust with Almandine Sauce 

 
Sole & Salmon Chessboard 
With Fine Herbs & Beurre Blanc Sauce 

 

Coquillette Pasta 
With Mushrooms, Turkey Morsels, Parmesan, Crème Fraiche & Spinach 

 
Dessert 
A choice of 

Chocolate Cake 
With Raspberries 

 
Tin Pear Tarte 

With Vanilla Ice Cream 

 
Floating Island 

Crème Anglaise 
 

Profiteroles 
Classic Créme Puff with Ice Cream & Chocolate Sauce 

 
 

$79 per/person +Tax & Gratuity 
 

All Menu Items Available Ala Carte 
 

No Substitutions, No Share Plates, No Coupons or Other Promotions Allowed 


