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SUNDAY APRIL 5TH 2026 yhes
11:00 A.M. - 3:00 PM. 4 o <o
($57,00 PER PERSON + TAX AND TIP) “
(CHILD FRIENDLY MENU $25) :

————= P FIRST COURSE %~

Deviled Eggs
topped with Caviar

Vichyssoise
Cold Potato Leek Soup, Garnished with Fried Leeks and Truffle Oil

——————— Spinach Salad
Mlmosa with Warm Goat Cheese and Red Omons

- - Watermelon Salad
Heirloom Tomatoes, Basil Oil, Balsamic Glaze, Citrus
Vinaigrette and Candied Ginger

=) SECOND COURSE /=
Salrnon

— Sprmg Lamb Stew -
With Pappardelle Pasta and Vegetables

Chicken Crepe
With Garden Vegetables and Mushroom Veloute

Flat Iron Steak J
. with Pepper Cognac Sauce, Pommes Frites & Green Beans |
= ) THIRD COURSE /-

Chef’s Chocolate Mousse Grand Cru

Lemon Tart de Menton
With Italian Meringue and Raspberry

Cherry Créme Brulee Montmorency
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