DAY MENU

$108++ per guest

“OPERA” FOIE GRAS

Layered Foie Gras "Opera®, Port Wine Jelly, Raspberry Gel, Baguette
Or

FRENCH FINES DE CLAIRE OYSTERS

Freshly Shucked Oysters with Raspberry Vinaigrette

OVEN-BAKED BEEF MARROW

With Guérande sea salt and baguette
Or

CRAB CAKE

Tender, yielding breaded crab cake seasoned with
bay leaves and thyme with a house-made Lemon Aicli

TRIMMED ENTRECOTE STEAK

Our crown jewel. The famous Entrecote
steak, with our legendary secret sauce
generously poured over tender sliced steak.
Accompanied with golden French fries

MILLE FEUILLE

Layers of crisp, delicate puff pastry
with Almonds, vanilla & Raspberry
Créme Patissiére




