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Happy New Year

Lobster Bisque 9-
Baby Arugula, Poached Egg, Horseradish Caesar, Shaved Parmesan 12-
Aiguillette of Duck, Mixed Greens, Julienne Endive, Duck Glace 15-

{Small Plates, to share or not to share.}
Medallions of Sweet Breads, Lillet Sauce 18-
Mushroom and Goat Cheese Beggar’s Purse, Madeira Sauce 14-
Grilled Malpaque Oysters, Pesto, Mushroom, Glacage Royale 16-
Seared Hudson Valley Foise Gras, Caramelized Poached Pear 22-

Escargot Provencal, Mango Escabeche 14-
Pan-Seared Diver Scallops, Blini, Salmon Roe 18-
{Large Plates]
Lobster Gratin, Soubise, Red Bell Pepper 38-
Veal Tenderloin, Morel Mushroom Sauce 35-
Chilean Sea Bass, Sake Poached, Gremolata 36-
Filet Mignon, Foie Gras, White Truffle Mashed 38-
Roast Pheasant, Sorrel Sauce, Caramelized Chestnut 30-
Crabcake 33-

A Selection of Fine Homemade Desserts

New Year’s Week Holliday Menu - Chef De Cuisine, Francois Morvan



