
S P R I N G  
T H R E E - C O U R S E  P R I X  F I X E  

March 2024 
 

FIRST  
Potato-Leek Soup [gf] 

Potato Gaufrette, Chives 
 

Hamachi Crudo [gf] 
Potato Gaufrette, Avocado, Mango, Chile-Lime-Basil Emulsion 

 
Endive & Beet Salad [gf] 

Roquefort, Crispy Olives, Champagne Tarragon Vinaigrette 

 

ENTRÉES 
Beef Bourguignon 

Mashed Potatoes, Onion Rings, Horseradish Cream 

 
Pan-Roasted Salmon [gf] 

Stewed Artichokes, Favas, Carrots, Baby Bok Choy, Cremini 

Mushrooms, Saffron Broth & Rouille 

 
Chestnut & Parsnip Ravioli 

Black Truffle Cream, Parmesan 

 
DESSERTS 

Crème Brûlée Fresh Berries [gf] 

Molten Chocolate Cake Brûléed Banana, Chantilly 

Panna Cotta  Fresh Berries [gf] 
 

[gf] = gluten free 

$55 
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