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FRUITS DE MER

*Huitres Moules
oysters mussels
$32.00 ¥ doz. $10.00 1 doz.

Crevettes Demi-Homard
4 shrimp Ve lobster
$26.00 $35.00

*Palourdes
clams
$2.50 ea.

*Petit Plateau
V% lobster, 8 oysters, 2 shrimp,
4 clams, 8 mussels

$98.00

*Grand Plateau
1 lobster, 18 oysters, 6 shrimp,
6 clams, 12 mussels

$164.00

*Regiis Ova Sturgeon Caviar
served with traditional
accoutrements & toasted brioche

Ossetra

$120.00 (1 oz.)

Hybrid
$105.00 (1 oz.)

CHAMPAGNE

Charles Le Bel, 1818 Inspiration,
Brut, MV
$115.00

~

Legras & Haas, Intuition, Chouilly,
Brut, MV
$155.00

~

M. Gobillard & Fils, Brut Rosé
$175.00

~

Pol Roger, Brut Reserve, MV
$295.00

~

Ruinart, Brut Rosé MV
$270.00

Please hold your device's
camera over this QR Code

to view our digital wine list.

DEBUT

JP Chenet, Blanc de Blancs, Brut

Rillettes d'Esturgeon Fumé
smoked Sturgeon rillettes with Regiis Ova caviar & toasted croutons
ou
Gnocchi de Pommes de Terre
potato gnocchi with red wine braised mushrooms, pearl onions,
celery root demi-glace & watercress salad
ou
Soupe de Topinambour
roasted sunchoke soup with black winter truffles,
crispy sunchoke chips & créme fraiche

CHOICE OF
2020 Sancerre, Domaine Roblin, Enclos de Maimbray
2019 Vinsobres, Famille Perrin, Les Cornuds
PLATS PRINCIPAUX

Homard Thermidor
butter-poached lobster, spinach and mushroom duxelles,
puff pastry & sauce Thermidor
ou
Cote de Beeuf Braisée
red wine braised short rib, potato purée, king trumpet mushrooms,
cippolini onions & sauce bordelaise
ou
Gnudi
ricotta dumplings served with Perigord truffles
& Parmesan mousse

CHOICE OF
2020 Chablis, Chablisienne, Le Finage

2020 Bordeaux, Les Cadrans de Lassegue,
Saint Emilion, Grand Cru

DESSERT

Tarte aux Pralinés Roses
caramelized almonds and hazelnuts, pate sucrée & Chantilly cream
ou
Doéme au Chocolat
K+M chocolate dome, caramel crémeux, rye cocoa gateau
ou

Mille-Feuille

layered puff pastry with vanilla diplomat cream
CHOICE OF
2019 Roumieu-Lacoste, Sauternes
Fonseca, 20yr. Tawny

Mignardises

~

$195.00 per person | $50.00 wine pairing

CHEF DE CUISINE PETER CLARK

*THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS

- \WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. PLEASE NOTE PEANUT OIL IS COMMONLY USED IN OUR KITCHEN.




