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TWO SELECTIONS 105 THREE SELECTIONS 125

Choose two or three selections from the First Course, Entrées and Sides and one Dessert
PRICED PER PERSON, PRIOR TO TAX AND SERVICE CHARGE

FIRST COURSE

Paris Baquette & Butter included for the table

CACIO E PEPE CAESAR’ LE WEDGE
Little Gem, Pan Frico, Pecorino, Cracked Pepper Dressing Demi-Sec Cherry Tomato, Thick-Cut Bacon, Chive,
FRENCH ONION Blue Cheese, Fried Onion
Melted Gruyére, Baguette TUNA CARPACCIO®
HAND-CUT STEAK TARTARE" A [a pParisienne Caper, Hard-Boiled Egg, Lemon Oil,
Cornichon, Mustard Creme Fraiche, Baguette Fines Herbes
MARKET OYSTERS® 24 flalf Dozen | SHRIMP COCKTAIL 24
Champagne Mignonette, Cocktail Sauce cr BM Fresh Horseradish, Cocktail Sauce

ENTREES
STEAK FRITES" LOUP DE MER

Cafe de Paris Butter cr Branzino, Haricot Vert, Lemon Supremes,
Brown Butter Sauce, Almond &
KING SALMON"

Braised Leeks, Caramelized Fennel Beurre Blanc, 120z NEW YORK STRIP”
Asparagus, Chimichurri ce Prime Grade
RICOTTA RAVIOLI 7oz FILET AU POIVRE"
Pomodoro, Aged Parmesan, Genovese Basil ves Peppercorn Sauce
TRUFFLE ROASTED CHICKEN 900z BONE-IN RIBEYE" +20
Toasted Brioche, Butter Whipped Potato, Dry-Aged

Truffle Chicken Jus

SIDES .
Additionaf sides $10 ‘Q”"“‘( {or the Toble

Grilled Asparagus Béarnaise cr v Button Mushrooms Fines Herbes er ves  Creamed Spinach Raclette, Fried Onion vee
Steamed Broccoli Sea Salt, Lemon, Olive Oil vee  Butter Whipped Potato Chives er ve

Macaroni & Cheese Gratin Cheddar, Gruyére, Parmesan vee  Truffle French Fries Rosemary, Parmesan, Truffle Dijonnaise

ESSERT
PROFITEROLES STRAWBERRY BASQUE CAKE

French Vanilla Ice Cream, Warm Chocolate Ganache Vanilla Crema, Wild Strawberry Gelato, Strawberry Coulis

GF gluten-free VEG vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

PRIXE FIX MENU
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40++ PER PERSON
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Served Lor the Toble

{ Croissants Bfueﬁerrg Muffins ¢ © Coffee Cake Muffins * Fresh Berries }

ENTREES

Choice of

AMERICAN BREAKFAST"
Two Eggs any stg]é, Smoked Bacon, Potatoes, Choice of Toast

FRENCH OMELET"

Gruyere, Fontina, Chive, Petite Greens, Potatoes cr vee

BREAKFAST SCRAMBLE

Chicken Sausage, Scrambled Eggs. Pepper Jack, Avocado, Black Beans, Roasted Corn,
Potato, Asparagus, Quinoa

BAGEL & LOX"
Bagelfeld's Everything, Red Onion, Caper, Cucumber, Dill, Cream Cheese

CARAMELIZED BRIOCHE FRENCH TOAST
Apple Butter, Pure Maple Syrup ves

AVOCADO & EGG WHITE BOWL

Havarti, Quinoa, Sweet Potato, Mushroom ee ves

BEVERAGES
Drip Coffee & Tea

GF gluten-free VEG vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

BREAKFAST
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FIRST COURSE

Choice of

FRENCH ONION SOUP
Melted Gruyeére, Baguette

DUCK SPRING ROLLS

Carrot, Mushroom, Ginger, Plum Sauce

FRITES CLASSIQUE
Simply Salted, Garlic Aioli er ves

ONION DIP wir POTATO CHIPS
HEIRLOOM TOMATO SALAD

Fromage Blanc, Pistachio, Cantaloupe, Tomato Yuzu Vinaigrette s vee

SALADE MAISON
Bibb, Avocado, Radish, Fines Herbes, Champagne Vinaigrette o ves

SECOND COURSE

Choice of

FRENCH CHOPPED CHICKEN SALAD
Romaine, Bacon, Egg., Avocado, White Cheddar, Market Vegetables, Champagne Vinaigrette

RICOTTA RAVIOLI

Pomodoro, Aged Parmesan, Genovese Basil vee

THE AMERICAN BURGER’

American Cheese, Red Onion, Dill Pickle, Dijonnaise, Frites

STEAK FRITES®

Café de Paris Butter ¢

KING SALMON®

Braised Leeks, Caramelized Fennel Beurre Blanc, Asparagus, Chimichurri e

ROASTED CHICKEN FRENCH DIP”

Havarti, Creamy Horseradish, Garlic Aioli, Frites Sidecar au jus

GF gluten-free VEG vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

LUNCH
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Served for the Toble

{ Paris Baquette with Safted Butter and Ofive Oif }

FIRST COURSE
Choice of

CACIO E PEPE CAESAR’

Little Gem, Pan Frico, Pecorino, Cracked Pepper Dressing

SHRIMP COCKTAIL

Fresh Horseradish, Cocktail Sauce er

DUCK SPRING ROLLS

Carrot, Mushroom, Ginger, Plum Sauce

GREEK YOGURT PARFAIT

Ancient Grain Granola, Fresh Berries, Honey cr ves

SECOND COURSE
Choice of

BRIOCHE EGG SANDWICH"

Fried Egg, Avocado, Smoked Bacon, Havarti, Garlic Aioli, Potatoes

AVOCADO & EGG WHITE BOWL

Havarti, Quinoa, Sweet Potato, Mushroom cr ves

STEAK FRITES®

Café de Paris Butter ¢

PRIME DIP”

Gruyere, Herb Butter, Creamy Horseradish, Garlic Aioli, Frites

GRILLED SALMON SALADE MAISON
Bibb, Avocado, Radish, Fines Herbes, Champagne Vinaigrette

DESSERT

Choice of
PROFITEROLES CHOCOLATE TART PANCREPES
French Vanilla Ice Cream, Chocolate Caramel Ganache, Strawberry Preserves,
Warm Chocolate Ganache Vanilla Chantilly Salted Butter, Pure Maple Syrup

GF gluten-free VEG vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

BRUNCH
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WINE BOTTLE SELECTION
PRICED PER BOTTLE
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SPARKLING
Prosecco Superiore Bisol Jeio' Veneto, Itafy.................c..ccooiiiiiiiii i

Brut Rosé Louis de Grenelle ‘Corail’ (from magnum) Loire Vaffeg, France .................................
Brut Roederer Estate Anderson Vaffeg, CAfifOrMiQ ...
Champagne Billecart-Salmon Brut Reserve Champagne, France ...........................................
Sparkling White Caraccioli Cellars Brut Cuvee Santa Barbara, Cafifornia ...........................

Wrattonbufly, Austrafia ...
'Skyside' North Coast, Cafifornia .................................c.o. ..

uvée K' Bordeaux, France .................c.coceeeeiiiiiiiiiiii. .

Cabernet Sauvignon Sequoia Grove Napa Vafley, Cafifornia ............................................

WINE



