
 
Bastille Day Weekend Celebration 

Friday 11th, Saturday 12th, and Sunday 13th  

4 course tasting menu at $85 per person 

First Course 

FLUKE CRUDO  
fluke, chives, lemon aioli dressing 

or 

CANTALOUPE & WATERMELON SALAD  
feta cheese, pistachio, fresh mint, lemon zest & balsamic vinegar 

or 

CHEESE SOUFFLE 
crispy prosciutto and parmesan, champagne sauce 

 

Second Course 

SEAFOOD ROULADE 
maine lobster, shrimp, scallop’s, zucchini, yellow squash, hollandaise sauce 

 

Main Course  

MAINE LOBSTER TAIL 
tagliatalle pasta, sweetcorn, sauce a l’americaine 

or 

ROASTED CHICKEN 
petits pois a la francaise, lardons, potato mousseline & truffle chicken jus 

or 

NY STRIP STEAK 
wild mushrooms, asparagus & green peppercorn sauce 

 

Dessert 

CHOICE OF GRAND MARNIER OR CHOCOLATE SOUFFLE 


