
MENU DEVELOPED IN COLLABORATION WITH PIERRE GAGNAIRE

FIRST COURSE
choice of

Tomato Tartare
burrata ice cream, olive jam, smoked olive oil 

Crab Louie
avocado, vegetable crudité, green goddess

Lobster Salad
asparagus, fennel, french beans, gem lettuce, lemon dressing

French Onion Soup
beef broth, crouton, comte, gruyere, emmentaler

MAIN COURSE
choice of

Crab Cake Benedict
portuguese muffin, poached eggs, tomato hollandaise, caviar

Spaghetti al Limone 
spaghetti, lemon, parmesan, calabrian chili, toasted bread crumb

Faroe Island Salmon
romesco sauce, new season asparagus, fennel salad 

Prime Rib
beef Jus, horseradish sauce, whipped potato, broccolini, popover

Buttermilk Fried Chicken French Toast
whipped onion butter, chipotle maple syrup

DESSERT
choice of

Strawberry Shortcake
lemon vanilla chantilly, strawberry jam, new season strawberries 

Chocolate Caramel Crème Brûlée
orange marmalade, vanilla marshmallow

Berry Pavlova
mixed berries, pastry cream, blackberry sorbet 

Dulce de Leche Cheesecake

Mother’s Day Brunch
$165 per person


