Sat, Deink & Laugh

"Enjoq seasonal ianeclien’[s, from Maine and l)eqoncl, pPepaPed in classic
French s’[qle with modern inferpretation. We take qua’[ ppide clesiqninq your culinan

”
experience; if you Imve fime consfpain’[s, please |e’f your server l<now.

Chef cle Cuisine

LC]WI”QI’ICG Klanq

% ga/i/op/m*vim

(These menus are bes’[ ser’ved when orc]erec] l)g ﬂle whole ’Iable)
5 Coupse Tas’[inq Menu + 7H

‘—”19 jIas’[inq menu fea’[upes seasonal inqpedien’[s and siqna’[upe clishes crea’[ed

l)q our Chef cle Cuisine. This menu is a food |over>s culinapq freat.

QO% Graiuih.] wi" Le added to parhes o{ 6 or more




(ippetizers

Asparqqus pavioli, quplanf Cl]ip, SI’IQ”{iSl‘I Emulsion 12
\X/Iltl Aruqula, Bloocl Oranqes, Dine Nuis, peqqiano, Gorum Dressinq 10

House Cur’ecl Salmon Gravlax, Slow Doacl\ecl Quail qu, Enc]ive, Wl}iie Dressinq 12

Calec]onia Blue DPGWFIS "DPQPGPQCJ a |CI Dlancl\a”, Aleppo Depper cmc] GGPIiC Con{li ]6

Ontrees

Seared Local Halibut, Asparagus Ravioli, Shaved Asparagus, Panyuls Teuffle Nage 30
Grilled Double Chop Rack of Lamb, Minted Ginger Date Chutney, Flatbeead, Coffee Lamb Jus 32
Seared Porcini Dusted Diver Scallops, Cauliflower Tortellini and Tapenade, Chicken Jus 28
Roasted and Laquered Magret Duck Breast, Fennel Chutney, Onion Soubise, Sauce Nicoise 30
Slow Poached Maine Lobster, Morel Cream, Serrano, Reggiano Chip mekt
Grilled Beef Filet, Potato Confit, Braised Onions, Foie Gras Bulter 36




