
 

 

                     menus subject to change based on seasonal availability  
 
 

 
 
 
 
 

lUNCH MENU 
 

Appetizer 
for groups up to 30ppl please choose two 
for groups over 30ppl please choose one 

                          
 

 
degustation de charcuterie 

(served family-style) 
chefs charcuterie tasting of cold specialties 

hors d’œuvre, condiments and mustards 
• 

aïoli  
(served family-style) 

olive oil poached cod and louisiana shrimp 
 garlic dip, quail eggs, vegetables, lettuce 

• 
soupe de céleri 

celery root veloute 
toasted chestnuts 

. 

salade mesclun 
baby mixed greens 

tomato, cerignola olives, lemon vinaigrette  
• 

crevettes et tomate 
shrimp, tomato confit, bibb lettuce 

horseradish yogurt dressing 
• 

tartare de bœuf parisien 
black angus top sirloin tartar 

gaufrette chips, romaine 
 
 
 

a la carte charcuterie is avalable upon request 
 
 
 
 
 
 
 
 
 



 

 

                     menus subject to change based on seasonal availability  
 
 

 
MAIN COURSE 

for groups up to 30ppl please choose two 
for groups over 30ppl please choose one 

 

raie forestière 

sautéed atlantic skate, chanterelles, 
super green spinach, sherry jus 

• 

poulet rôti  
roasted chicken breast, pine nuts 

 braised swiss chard, currants 
smoked onion mashed potatoes 

• 

boeuf aux carottes 
braised flatiron steak 

local market carrots, green onion confit 
• 

boudin blanc 
white sausage with truffled potato

 
 
 
 

DESSERT 
for groups up to 30ppl please choose two 
for groups over 30ppl please choose one 

 
tarte au chocolat classique 

chocolate tart, hazelnut spread  
chocolate-vanilla ice cream 

• 
gâteau basque  

custard cake with brandied cherries 
• 

île flottante 
vanilla anglaise, praline rouge 

  


