


MAIN COURSE

TABLE D’HÔTE

PITHIVIER 36.
Puff Pastry Pie with Truf�ed Mushrooms, Goat Cheese, Roasted Peppers

ARCTIC CHAR 38.
Baked Arctic Char Fillet, Shrimp and Scallop Mousse, Fine Herbes Beurre Blanc.

SEMI-DEBONED CORNISH HEN LYONNAISE 38.
Lightly Seared and Roasted with Caramelized Onions, Thyme-Scented Jus, Pomme Purée

BRAISED LAMB SHANK 42.
With Grainy Mustard Jus and Mashed Potatoes

MEDIUM RARE MULARD DUCK BREAST 42.
Seared and Roasted with Red Currant and Ginger Pan Juices

SEARED TENDERLOIN 55.
Herb Butter and Port Jus with Rösti

All main courses are served with fresh seasonal vegetables

Soup du Jour
—

Merrill Salad       or Pan-Fried Potato Gnocchi
—

Arctic Char or Cornish Hen
—

Choice of Dessert
—

Cheese Course

Three Courses $70      Four Courses $85      Five Courses $100

WINE PAIRINGS

Three Courses $60      Four Courses $80      Five Courses $100


