
FIRST COURSE

OEUF EN MEURETTE
Poached Egg in Rich Red Wine Veal Jus

Pearl Onions, Bacon Lardons, Button Mushrooms, Garlic Butter Crouton

PICKEREL MOUSSE GÂTEAU
Steamed with Sauce Dieppoise, Shrimps, Mussels

FOIE GRAS AU TORCHON
Riesling Jelly, Fig and Port Compote, Warm Pain d’Épice Dijon

ENRIGHT BEEF TARTARE
Traditionally Prepared with Gaufrette Potato Chips

SECOND COURSE
MERRILL SALAD

Baby Spinach, Boston Lettuce, Candied Pecans, Apple,
Aged Black River Cheddar, House Cider Dressing

LEMON RICOTTA GNOCCHI
Fried Sage, Pine Nuts, Lemon Butter Sauce, Snowfall of Reggiano Cheese

MOULES MARINERE
Mussels Steamed in White Wine with Garlic Shallots, Parsley

BRAISED CALAMARI PUTTANESCA
Brown Butter, Lemon, Capers, Niçoise Olives, Roasted Garlic, Tomato

ORANGE JUNIPER AND GIN MARINATED GRAVLAX
Belgian Endive Salad with Sweet and Salty Dill Sauce

SUMMER MENU



MAIN COURSE

PITHIVIER
Puff Pastry Galette Filled with Chevre,

Truffled Mushroom Ragout, Roasted Peppers

PAN-SEARED YELLOW PERCH FILLETS GRENOBLOISE
Brown Butter, Capers, Lemon, Parsley, Saffron Potatoes

MOULARD DUCK BREAST
Prepared Medium-Rare, Cassis Glaze, Blackcurrant Jus

PARTIALLY DEBONED CORNISH GAME HEN
Pearl Onions, Bacon Lardons, Mushrooms, Served on Spaetzle

ROASTED RACK OF ONTARIAN LAMB
Spicy Merguez Sausage, Rosemary Garlic Jus

SEARED ENRIGHT FARMS BEEF TENDERLOIN
Port Wine Jus, Braised Oxtail

THREE COURSES $95
$170 with Wine Pairings

FOUR COURSES $115
$215 with Wine Pairings

FIVE COURSES $140
$265 with Wine Pairings


