MOTHER’S DAY BRUNCH MENU

three course prix fixe 55pp

HORS D’OEUVRES choice of

SOUPE DE LENTILLES lentils and squash soup, mascarpone cream, crispy applewood smoked bacon,
pumpkin seeds

HEIRLOOM TOMATO SALAD stracciatella, basil oil, flaky salt

TROUT CROQUETTES crispy trout fritters, dill remoulade, fennel shaves

MILLEFEUILLE DE HOMARD ET POMME layers of lobster and apples, avocado mayo, spring
mixed greens

PLATS PRINCIPAUX choice of

TRUFFLE OMELETTE three free run eggs, perigord truffles, ham, gruyere, mixed greens

EGGS BENEDICT poached eggs, brioche, hollandaise, ham or salmon, mixed greens

LOBSTER BENEDICT poached eggs, brioche, hollandaise, butter-poached lobster, mixed greens
FRENCH TOAST blueberry compote, cinnamon infused maple syrup, chantilly

SALADE NICOISE bluefin tuna confit, egg, potato, green beans, tomato, pickled shallot, nicoise olive
tapenade, honey dijon dressing

MOULE FRITES 11b of mussels steamed with white wine, pernod, tarragon beurre blanc, pomme frites,
grilled baguette

HAMBURGER AU FROMAGE cheeseburger, brioche bun, double wagyu patty, caramelized onion,
tomato, arugula, gruyere, truffle aioli, pomme frites

STEAK FRITES grilled 60z NY striploin, shoestring fries, café de paris butter

DESSERT choice of

CHOCOLAT chocolate cheese cake, cocoa crumble, strawberry

CREME BRULEE A LA LAVANDE lavender creme brulee custard, caramelized sugar crust, strawberry
TARTE AU CITRON lemon tart, burnt meringue, fresh berries

ROSEWATER PAVLOVA with strawberries, cream, and edible petals
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Chef de Cuisine, Sumit Chamoli plus applicable taxes and gratuities



