
 
Menu #1 -Three Courses $60 dinner exclusive of tax & gratuity 

 
Preselect two appetizers, two entrées and two desserts  

for guests to select from upon arrival or to be served family style  

 

Appetizer 
Endive Salad, Apple, Candied Walnuts, Blue Cheese Banyuls Vinaigrette 

 
Baby Lettuces Salad Tomato, Cucumber, Sherry Vinaigrette 

 
Warm Raclette Cheese, Thyme Toasted Walnuts, Grapes, Vincotto 

Olive Oil, Grilled Baguette  
 

Poached Shrimp & Corn Ravioli, Corn, Black Peppercorn & Lemon Beurre Blanc 
 

Moules au Vin Blanc, White Wine, Roasted Garlic, Parsley and Cream 

 

Entrée 
Pan Seared Norwegian Salmon 

 Five Grains, Rigaa Harissa, Torn Herbs, Preserved Lemon Curd 
 

Beer Braised Short Rib 
Smoked Corn Consommé, Cipollini Onions, Pickled Cherries, Radish  

 
Poulet au Champignon 

 Roasted Breast of Chicken, Forest Mushrooms, Braised Cabbage, Bacon  
Tarragon Meaux Mustard Sauce 

 

Dessert 
Blackout Cake, Chocolate Ganache, Coco Nibs, Vanilla Panna Cotta 

 
Vanilla & Citrus Crème Brûlée, Crème Chantilly, Fresh Berries, Lemon Madeleine  

 
Mango & Hazelnut Gateau, Mango Mousse, Spicy Orange Preserve, Gianduja Curls 

 
Goat Milk Cheesecake, Graham Cracker Streusel, Basil Sauce, Pink Grapefruit Crème  

 
 
 



 
Menu #2 -Three Courses $70 dinner exclusive of tax & gratuity 

 
Preselect two appetizers, two entrées and two desserts  

for guests to select from upon arrival or to be served family style  

Appetizer 
Salad of Little Gem Lettuce, Torn Croutons, Hard Boiled Egg, Fines Herbes 

Creamy Sherry Mustard Dressing 
 

Sautéed Wild Gulf Shrimp, Brandy Flamed, Truffled Sunchoke Purée, Mushrooms 
 

Smoked Salmon Blini, Quail Egg, Sour Cream, Salmon Caviar 
 

Vegetable Risotto, Seasonal Vegetables, Pecorino Romano 

 

Entrée 
Trout Almandine  

Almond Pudding, Haricot Vert, Radish, Orange, Toasted Almonds 
Brown Butter Vinaigrette  

 
Moules au Champignon, Applewood Smoked Bacon, Truffle Cream, Pecorino, Frites  

 
Steak Frites, 9oz Teres Major, Frites, Green Salad, Béarnaise and Bordelaise Sauce  

 
Steak au Poivre 

 NY Strip Steak, Chateau Potato, Garlic Spinach, Green Peppercorn Sauce 
 (+$8 supplemental charge)  

 

Dessert 
Blackout Cake, Chocolate Ganache, Coco Nibs, Vanilla Panna Cotta 

 
Vanilla & Citrus Crème Brûlée, Crème Chantilly, Fresh Berries, Lemon Madeleine  

 
Mango & Hazelnut Gateau, Mango Mousse, Spicy Orange Preserve, Gianduja Curls 

 
Goat Milk Cheesecake, Graham Cracker Streusel, Basil Sauce, Pink Grapefruit Crème  

 
 
 
 



Menu #3 -Four Courses $90 dinner exclusive of tax & gratuity 
 

Preselect two salads, two appetizers, two entrées and two desserts  
for guests to select from upon arrival or to be served family style  

 

Salad 
Roasted Beet Salad, Yogurt, Raisins, Sunflower Seeds, Flax Seeds, Spiced Vinaigrette  

 
Endive Salad, Apple, Candied Walnuts, Blue Cheese Banyuls Vinaigrette 

 
Frisée Aux Lardons, Hard Boiled Hen Egg, Cipollini Onion 

Haricot Vert, Croutonsm Sherry Bacon Vinaigrette 
 

Appetizer 
Foie Gras Brûlée or Torchon, Diced Fruits, Nuts, Poppy Seeds, Toasted Brioche 

 (Brulee available for parties of up to 20 guests)  
 

Jumbo Lump Crab Cake, Sauce Gribiche, Fennel Apple Salad 
 

Steak Tartar, Classic Flavors, Quail Egg, Crispy Garlic, Crimson Shallots   

 

Entrée 
Seared Tuna “Au Poivre”, Pomme Puree, Garlicky Spinach, Beurre Rouge 

 
Filet Mignon, Mushrooms and Brussel Sprouts, Creamy Chive Pomme Purée 

 
Grilled Swordfish, Tomato Provençal, Sautéed Kale, Maître d’Butter 

 

Dessert 
Blackout Cake, Chocolate Ganache, Coco Nibs, Vanilla Panna Cotta 

 
Vanilla & Citrus Crème Brûlée, Crème Chantilly, Fresh Berries, Lemon Madeleine  

 
Mango & Hazelnut Gateau, Mango Mousse, Spicy Orange Preserve, Gianduja Curls 

 
Goat Milk Cheesecake, Graham Cracker Streusel, Basil Sauce, Pink Grapefruit Crème  

 
 



 

Seasonal Vegetarian Option: 
Tortelloni, Goat Cheese 

Cippolini Onions, Thumbelina Carrots, Brussel Sprouts, Hazelnut Mascarpone 
or 

Heirloom Pilaf House made Harissa, Sweet & Sour Marinated Eggplant, Crispy 
Chickpeas 

 

Sides select two +$8 per person  
Belgian Frites, Hand Cut, Served with an Aioli Trio 

Broccoli, Charred Broccoli, Hen Bottarga, Lemon Oil 
Pomme Purée, Yukon Gold Potatoes, American Sturgeon Caviar 

Marinated Eggplant, Whipped Aubergine, Spicy Chickpeas 
Spring Carrots, Roasted Carrots, Preserved Tangerine, Coriander 

Passed Hors d’Oeuvres 
(Minimum Order of Twenty of Each Selected Item, Priced Per Piece) 

 

Vegetarian 
 

French Fry Cone, Harissa Aioli $3 
Fennel Seed Hummus, Cucumber, Feta, Olive Oil $4 

Avocado Toast, Cilantro, Radish, Baguette, Olive Oil $4 
Crispy Arancini, Lemon & Parmesan $4 

Pommes Dauphine (crisp potato puffs) $4 
Artichoke Barigoule, Crostini, Pipe Dreams Goat Cheese $4 

Niçoise Tartlets $4 
Ratatouille Tarts $4 

Gougères (gruyère cheese puff) $4 
Caramelized Onion and Blue Cheese Tarts $4 

Truffle Mushroom Duxelle, Crostini $4 
Crispy Artichokes, Romesco $4 

Fromage Fort Crostini, Seasonal Marmalade $4 
Crêpe, Pipe Dreams Cheese, Salt-Roasted Beets $4 



Mini Tarte Tatins, Shallots, Blue Cheese $4 
Brie De Meaux en Croûte $4 

 

Seafood 
 

Maine Lobster Bisque Shooter, Brandy, Tarragon, Celery $4 
Tempura Shrimp, Red Curry, Citrus Aioli $4 

Chilled Citrus & Garlic Marinated Shrimp, Aji Amarillo Sauce $4 
Tuna Tartar on Pommes Gaufrettes, Sesame & Sea Salt $4 

Freshly Shucked Oysters on the ½ Shell, Lime & Green Apple Mignonette $4 
Shrimp Cocktail, Classic Horseradish, Cocktail Sauce $4 

Pissaladière Onion and Anchovy (Tarts) $4 
Brandade (cod) , Crostini, Tomato Provençal $4 

Smoked Salmon Croque Monsieur (salmon and cheese mini sandwhich) $4 
Lobster Pomme Dauphine (lobster & gruyère cheese puff) $6 

Oyster Rockefeller $4.5 
Bacon Wrapped Shrimp Sticks, Sauce Gribiche $4 

Harissa Shrimp Sticks, Aioli $4 
Smoked Salmon Blini, Crème Fraiche, Caviar, Chives $4 

Jumbo Lump Crab Cakes, Sauce Gribiche $5 
Angels on Horseback, Lemon (oysters wrapped in bacon) $4 

 
 

Meat 
 

Grilled Chicken Satay, Curry Spice, Peanut Sauce $4 
Petit Lamb Chop, Rosemary Roasted Garlic $5.5 

Pork Rillettes, Crostini, Cornichon $4 
Pâté de Campagne  (bacon & port sauce)  $4 

Chicken Liver Pate, Crostini, Seasonal Marmalade $4 
Steak Tartare, Brioche, Fine Herbs, Dijon $4 

General Tso’s Sweetbreads $4.5 
Mini Croque-Monsieur (grilled ham & cheese mini sandwich) $4 

Foie Gras Mousse, Brioche, Seasonal Marmalade $5 
French Dip, Parker Rolls, Gruyère (mini cheese steak) $4 



Truffle Deviled Eggs, Caviar $4 
Charcuterie, Melon, Fromage, Skewers $4 

 
 

 

Platters & Menu Additions 
 

Charcuterie Board -$5.5 per ounce 
Selection of in-house Prosciutto, Salami Calabrese 

Coppa, Chorizo, Soppressata 
Baguette, Mustards, Pickles, Cipollini Onions 

 
Cheese Board-$6 per ounce 

Selection of Six Imported & Regional Artisan Cheeses 
Baguette, Honey, Apricot Cake, Fig Spread 

 
Crudité Platter- $5 per person 

Seasonal Variety of Raw Vegetables 
Herb Dip, Roasted Red Pepper Dip 

 
 

Petit Fours 
(Minimum Order of Twenty of Each Selected Item, Priced Per Piece) 

$4 per piece 
 

Key Lime Meringue Tartlets 
Almond Berry Frangipane 

Chocolate Coffee Macaroons 
Chocolate Mint Squares 
Mini Banana Cream Pie 

Chocolate Truffles 
 

Cookies: $18 per dozen (minimum one dozen per type of cookie) 
Chocolate Chip, Gingersnap, Chocolate Macaroons, Oatmeal Raisin 



Snicker Doodles, Peanut Butter 
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