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firsts  

HOUSE MADE BUTTER, PINK PEPPERCORNS 

JAMBON, RILLETTE DE CANARD, TETE DE COCHON, PICKLES, BREAD 

BRILLAT-SAVARIN, MIMOLETTE, CHÈVRE, HONEY, BREAD 

CHAMPAGNE AND THAI MIGNONETTE, COCKTAIL SAUCE 

SMOKED TROUT ROE, CALABRIAN CHILI RELISH 

SALMON ROE, CRÈME FRAICHE WHITEFISH, PICKLED SHALLOTS, TOMATOES 

BROWN BUTTER RICOTTA, PICKLED SHALLOTS, WATERCRESS 

FENNEL SAUSAGE MEATBALLS, SAFFRON ROUILLE, FRIED BREAD 

BLACK TRUFFLE FOAM, PORCINI POWDER 
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mains 

JAMBON, HOLLANDAISE, ENGLISH MUFFIN, POMMES DARPHIN 

CHÈVRE, PICKLED SHALLOTS, WILD ARUGULA  

LIEGE WAFFLE, WARM MAPLE SYRUP, POULTRY JUS 

FOURNÉE CHALLAH BREAD, PEARS, HAZELNUT, MAPLE SYRUP 

CITRUS SUPREMES, BUTTER, MAPLE SYRUP 

 
DUCK RILLETTES, JAMBON, BACON, EGGS, GREEN SALAD 

CARAMELIZED ONIONS, PAIN AU LAIT, FIELD GREENS 

APPLEWOOD BACON, BLUE CHEESE, TOMATOES, POACHED EGG  

 

 

COCTAILS 

GREY GOOSE VODKA, PEPPER, CANDY BACON 

         ST. GEORGE RYE GIN, CITRUS VINAIGRETTE 

         BLACKWELL RUM, CINNAMON SALTED CREMA

         CREMANT DE BOURGOGNE, BLOOD ORANGE 

         TAITTINGER, TANQUERAY GIN, LEMON 

 

 

 

Coffee & tea 

              ESPRESSO, LATTE, CAPPUCCINO 

            BLACK, GREEN AND HERBAL 

MOCKTAILS 

 

 

 


