
A D U L T  |  $ 1 8 5

C H I L D  |  $ 9 3

F O R  T H E  T A B L E

Easter Brunch 2024

Baked Rac let te

wieser  farms potato ,  charred spr ing onion,  br ioche à  tê te  

S T A R T E R S

Garden Pea Vischyssoise

fromage b lanc roya le

cho i c e  o f

Oeufs  en Meuret te

poached egg ,  bacon lardon,  spr ing market  vegetable ,  red burgundy jus ,

country  bread

Endive and Asparagus  Sa lad

candied walnuts ,  fourme d ’ambert  b lue  cheese ,  banyuls  v ina igret te

M A I N  C O U R S E

cho i c e  o f

Spr ing Lamb

sagehi l l  baby carrots ,  favet ta ,  thyme lamb jus

Duck à  l ’  Orange

conf i t  leg ,  potato mi l le  feu i l le ,  torpedo onion

Hal ibut

more l ,  quenel le  de  brochet ,  beurre  rouge

White  Asparagus

charred a l l ium soubise ,  poached hol land leek ,  sauce grenobloise

D E S S E R T

cho i c e  o f

Chocolate  Crunch Bar

mi lk  chocolate  cake ,  chocolate  crèmeux,  p is tachio

Baba Au Rhum

coconut ,  pass ion fru i t  curd ,  roasted p ineapple

Float ing Is land

l ime leaf  angla i se ,  b lueberry  jam,  matcha crumble


