
                            Happy Bastille Day  

                             Appetizer

                        Cold Vichyssoise Soup

                        Assiette Charcuterie
                           Prosciutto, country pate, chorizo, and rosette de lyon

Foie Gras au torchon +$12 

Escargot Gratinee
With butter, garlic, bread crumbs, and herbs

Entrees

Steak Frites

Shallots confit and pepper sauce

Hudson Valley Duck Leg Confit
Grilled orange, spicy tahini sweet potato puree, savoy cabbage, and cherry duck sauce

Grilled Faroe Salmon
Israeli couscous, vegetable brunoise, smoked chili tofu cream, passion fruit foam

Grilled Green Zucchini
Stuffed with quinoa, brunoise vegetables, chives pesto, smoked chili tofu cream

Dessert

Floating Island

Meringue, with creme anglaise, caramel, and almonds
Fraise Chantilly

Fresh strawberries and homemade whipped cream

3-course 
$55


