
MENU DEVELOPED IN COLLABORATION WITH PIERRE GAGNAIRE

Poached White Asparagus
Sauce Gribiche, Poached Egg

Salmon Tartare
Eggs, Capers, Shallots, Parsley and Chive, Crème Fraiche, Charred Campagne Toast

French Onion Soup
Beef Broth, Crouton, Comté, Gruyère, Emmentaler

Prix-Fixe Menu $150/person

STARTERS

EASTER BRUNCH

Crab Cake Benedict
Sauteed Wild Ramps, Campagne Toast, Yuzu Kosho Hollandaise

Lamb Ragu
Casarecce Pasta, Sa�ron, Chili, Walnut Crumb

Prime Rib
Beef Jus, Horseradish Sauce, Steak Salt

Dover Sole
Turmeric Spiced Pomme Purée, Sauce Meunière

Chicken and Wa�es
Fried Chicken, French Toast Wa�es, Apple Maple Butter, 

Strawberry BBQ Sauce

MAIN COURSES

Fouquet’s Millefeuille
Caramelized Pu� Pastry, Vanilla Bean Diplomat Cream

Easter Pastry Trolley
Chef's Choice Seasonal Pastries

DESSERTS


