


Pour commencer
Egg Benedict 

Burrata, green peas & mint
Carrot soup, leaf condiment & quinoa

Beet carpaccio, charred sardine, herb pesto 

Plats
Stuffed lamb, yogurt & wild garlic

Green asparagus risotto, creamy asiago
Grilled sirloin, fava beans & mushrooms

Salmon “en croûte”, frisée & lemon salad
Foie gras

Garnitures
Pommes frites 

Green beans & shallots
Mashed potatoes
Mix green salad

Desserts
Grand Marnier soufflé

Chocolate composition
Fresh strawberries and ricotta,  

basil sorbet

EASTER MENU

$95 per person
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