
 
 
 
 
 
 
 
 
 

Hors D’ Oeuvres 
(choice of) 

 

Steak Tartare 
Classic dressing, Comté, ruffled sour cream & onion chips 

 
Caesar Salad 

Baby gem lettuce, roasted garlic dressing, anchovy, croutons 

 
 

Plats Principaux 
(choice of) 

 

Spring Salmon 
Manila clam, new potato & leek velouté, spring peas 

 

Pithivier 
Slow cooked leek & turnip pie,  

onion soubise, morel mushrooms 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

$80 per person 
Menu subject to changes based on availability 



 
 
 
 
 
 
 
 

Hors D’ Oeuvres 
(choice of) 

 

Steak Tartare 
Classic dressing, Comté, ruffled sour cream & onion chips 

 

Caesar Salad 
Baby gem lettuce, roasted garlic dressing, anchovy, croutons 

 
Plats Principaux 

(choice of) 

Spring Salmon 
Manila clam, new potato & leek velouté, spring peas 

 

Pithivier 
Slow cooked leek & turnip pie,  

onion soubise, morel mushrooms 
 

Bistro Filet 
6oz, Sauce Diane, frites 

 
Dessert 
(choice of) 

 

Profiteroles 
Vanilla ice cream, dark chocolate sauce 

 

Raspberry Vacherin   
Raspberry sorbet, crispy meringue 

 

 

 

 

 

 

 

 

$90 per person 
Menu subject to changes based on availability 



 
 
 
 
 

Lunch Family Style Menu  
 
 

Hors D’ Oeuvres 
 

Steak Tartare 
Classic dressing, Comté, ruffled sour cream & onion chips 

 
Caesar Salad 

Baby gem lettuce, roasted garlic dressing, anchovy, croutons 

 
Demi Baguette 
Popcorn butter 

 
 

Plats Principaux 
 

Spring Salmon 
Manila clam, new potato & leek velouté, spring peas 

 
Poulet Rôti 

Roasted chicken, pomme dauphine, 
grilled maitake mushroom, spinach, sauce Albufera 

 
'Salt & Vinegar' Brussels Sprouts 

Fried brussels sprouts, comté 

 
Frites 

 
 

Dessert 
 

Profiteroles 
Vanilla ice cream, dark chocolate sauce 

 

 

 

 

$100 per person 
Menu subject to changes based on availability 


