
~  Happy Easter  ~
3 Courses / $80 excluding tax & gratuity

First course
choice of

Soupe à l’Oignon
Signature Mountain-Style French Onion Soup

Soupe du Jour
Soup of the day 

La Salade de Pâques
Mixed greens, diced apples, blue cheese, candied pecans & traditional Dijon vinaigrette

⎯⎯⎯⎯⎯

Second course
choice of

Le Filet Mignon de Boeuf
Beef Tenderloin* & side of the day

Your choice of sauce: Roquefort or Au Poivre

L’Agneau
Pesto crusted Lamb* Loin au jus, potato gratin & vegetables medley

 Homard & Crabe Bénédicte
Crab meat and Maine Lobster tail, sautéed spinach, crispy potatoes, poached eggs & Hollandaise sauce

Le Poisson du Jour
Pan seared Halibut and Scallops, white asparagus, orzo risotto & Champagne Safran 

Le Crabe
  2 Baked local Jumbo Lump Crab cake & Beurre Blanc sauce

⎯⎯⎯⎯⎯

Dessert course
choice of

            Crème Brûlée à la Vanille        
                             Served with fresh berries

                Easter Chocolat
Almond sponge cake, caramel mousse, chocolate ganache, espresso ice cream & chocolate eggs

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness 


