L Cl-[ajoj)y Bastille Day v
Appetizer 3-course
Cold \/icﬁyssoise Sou]a $55

Assiette Charcuterie
Prosciutto, country pate, chorizo, and rosette de [yon

Foie Gras au torchon +$12

FEscargot Gratinee
With butter, garﬁ’c, bread crumbs, and herbs

Entrees

Steak Frites
Sﬁa[[ots COHﬁt ancfjaeyjaer sauce

Hudson \/a[fey Duck Leg Conﬁt
gri[kc[ orange, spicy tahini sweet _potato puree, savoy caﬁﬁage, and cﬁewy duck sauce

grifkcf Faroe Salmon
Tsraeli couscous, vegetable brunoise, smoked chili tofu cream, passion fruit foam

Grilled Green Zucchini
Stuﬁ(e(f with cluinoa, brunoise vegetaﬁﬁes, chives pesto, smoked chili wﬁ4 cream

Dessert

Floating Island

‘.Meringue, with creme ang aise, caramel, and almonds
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