
 

 

 

 

3 COURSE PRIX FIXE MENU / $39 PER PERSON + TAX & SERVICE 

ALL NIGHT / FRIDAYS & SATURDAYS / NOVEMBER & DECEMBER 2019 

 

-------------------- Appetizers ------------------- 
 

Soup Du Jour 

 

Beets 

chevre, sunflower seed, herb vinaigrette 

 

Caesar 

romaine, pecorino, foccacia croutons 

 

Rock Shrimp 

ceviche, corn, potatoes, onions, peppers, citrus vinaigrette, chipotle aioli 

 

Pork Belly 

caramelized duroc pork, vietnamese slaw, saffron crema, ginger glaze 

 

Tuna Tartare 

seaweed salad, pineapple relish, wasabi lime, wonton crisp 

 

Burrata 

heirloom tomato bruschetta, prosciutto, balsamic 

 

Crab Cake 

lentil succotash, lemon crema, smoked pepper remoulade 

 

------------------------------------------- Entrees --------------------------------------------- 
 

Chicken Breast 

boursin cheese, herb crust, shredded chicken hash, au jus 

 

Vegetable 

roasted carrots, basil ricotta, cauliflower rice, 

roasted pumpkin seeds, charred broccoli, ginger sauce 

 

St. Laurent Salmon 

roasted, crab cucumber & celery root salad, apple quinoa, sauce vert 

 

Steak 

teres major, patatas bravas, blistered vegetables, cilantro chimichurri 

 

Short Rib 

chocolate porter glace, coffee rub pork marmalade, roasted carrots 

 

Lamb Loin 

grilled, andouille, ratatouille, yukons, gremolata. garlic jus lie 

 

North American Lobster 

4 oz. butter poached lobster tail, lobster saffron risotto, 

lemon crème fraiche, pancetta 

 

-------------------- Desserts------------------- 
 

Chocolate Brownie 

vanilla ricotta 

 

Fruit Tart 

vanilla custard, crispy phyllo, seasonal fruit 

 

Pumpkin Cake 

caramelized pepitas, pumpkin ricotta, salted caramel sauce 

 

Profiteroles 

crispy éclair shells, espresso chocolate chip ice cream 

 

Executive Chef / John Schatz 

 

20% service charge will be added to parties of five or more 


