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DINNER PRIX FIXE MENU
$60 per guest

Choice of Hugo Spritz or Blanc de Blancs

FIRST COURSE
——
Lobster Bisque©
Soupe a I’Oignon Gratinée O
Salade César©

Salmon Crudo *@®

Beef Tartare * @

SECOND COURSE
——
Poulet a la Diable®
Pacific Steelhead Duglere *®
Whole Roasted Cauliflower ®

Steak Frites * @

100% New York Strip +14 + 60z Prime Filet +22

DESSERT
——
Créme Briilée ®
Tarte Tatin ®

Crépes Suzette

Yuzu Brown Butter Cake +3

® Gluten-Free
O Gluten-Free Option Available

Items marked with an asterisk are served raw or undercooked or may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions. A 20% service

) charge will be added to parties of six or more. Additional gratuity is optional. Gratuities are A
g l shared by employees. l g
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