
 

 

 

NNEWEW  YYEAREAR  MMENUENU  
CCHOSEHOSE  ONEONE  OFOF  11STST  COURSECOURSE  

  

EESCARGOTSCARGOT  NNORMANDEORMANDE      

6 large escargot sautéed with Brie Cheese sauce, sweet apples and 

carrots julienne in puff shell 

EESCARGOTSSCARGOTS  BBOURGUIGNONEOURGUIGNONE      
6 extra large escargots bourguignone baked in classic  

seasoned parsley-garlic butter  

LLOBSTEROBSTER  BBISQUEISQUE  
OOLDLD  HOUSEHOUSE  RECEPIERECEPIE    WITHWITH  CCREAMREAM  FFRAICHERAICHE  ANDAND  CCREAMREAM  SSHERRYHERRY    

  

CCHOSEHOSE  ONON  OFOF  22NDND  COURSECOURSE  

  

SSMOKEDMOKED  SSALMONALMON  RROLLOLL  
SSMOKEDMOKED  SSALMONALMON,G,GOATOAT  CCHEESEHEESE  HHERBSERBS  ININ  AA  PPUFFUFF  PPASTRYSASTRYS  

SSHRIMPHRIMP  CCOCTAILOCTAIL  
Three U12 Shrimps served Home made Lemon Avocado Cocktail Sause  

BBURRATAURRATA  FFIGIG    SALADSALAD  
Burrata cheese and Fresh Figs,Cherry Tomatos Spring Mix Cham-

pagne Honey Vinagrette and Caramelized Walnuts 

  

RROYALOYAL  IIMPERIALMPERIAL  CCAVIARAVIAR  
1 1 OZOZ    JARJAR  CAVIARCAVIAR, , MINCEDMINCED  CAPERSCAPERS,,SHALLOTSSHALLOTS, , CRÈMECRÈME  FRAICHEFRAICHE, , BLINISBLINIS  

((ADDITIONALADDITIONAL  $105$105))  

  

EENTRÉENTRÉE    CCHOICEHOICE    
CCANARDANARD  AUXAUX  L’L’ORANGEORANGE  

Half crispy duck L’orange infused demi glace, Sweet Mashed  pota-

toes, Baby Carrots and Zucchini  

BBAKEDAKED  BLACKBLACK  CCODOD  
Fresh Alaska Sable Fish Served with Rice Pilaf Crispy Apple Julianne 

Miso Glaze and Asparagus 

SSURFURF  & T& TURFURF  
Beef Tenderloin served on top of the mush potato accompany with 

Sea Scallops  in light hollandaise sauce and Asparagus  

 

SSHORTHORT  RRIBSIBS  
Boneless Slow Braised Short Ribs served with Mashed Potatos and  

Steam Broccoli 

Escargot 41 Demi-Glace   

 

DDESERTESERT    
Pistachio Creme Brulee  

  Chocolate Moose Ball 

Cheese plate 

 

$175$175             

                          


