BRASSERIE

COGNAC

$49pp

COMPLIMENTARY GLASS OF NICOLAS FEUILLATTE CHAMPAGNE
> ¢

MARINATED SEA SCALLOP
fresh herb salad, fingerling potatoes & gribiche sauce

or

FINE LOBSTER BISQUE
buttered croutons, light whipped cream
or

BIBB SALAD

tomato petals, endive, frisee, cucumber, crostini
& white balsamic vinaigrette

> ¢
FILET MIGNON

potato gratin, sautéed escarole, truffle beef jus
or

SCOTTISH SALMON

baby spinach, wild mushroom casserole, red bliss
potatoes & champagne sauce

or

CHICKEN FRICASSEE

slow cooked farm raised chicken with chanterelles,
snow peas, carrots and supreme sauce

> ¢
TANGERINE TART

chiboust cream & fresh tangerine on sugar crust
with grand marnier sauce
or

CHOCOLATE MOLTEN CAKE

toasted hazelnut & vanilla créme anglaise
> ¢
ARTISANAL CHOCOLATE BONBONS

CHAMPAGNE

Nicotap Feuillatte

EPERNAY-NEW YORK-BEYOND




