Les Entrées

Chilled Sweet Pea Soup 10

Savory Almond Ice Cream
Toasted Baguette

Onion Soup 10

Terrine Du Jour 7
Rustic Toast and Moutarde Violette

Asparagus Risotto 13

Duck Confit, Preserve Lemon Emulsion

Snail Cassolette 16
Garlic, Hazelnut, and Champagne Butter

Steak Tartar, 14/23
Gaufrette Potatoes

Escarole Salad 11
Pickled Baby Vegetables, Chamomile
Vinaigrette

Mixed Greens 9
Tossed with White Balsamic and
Walnut Oil

Signature Crab Cake 14/25
French Green Beans
Whole Grain Mustard Sauce

Salade Lyonnaise 13
Frisee Lettuce, Lardon
Diced Potatoes, Poached Egg

Mushroom Ravioli 13
Ivory Sauce

Pommes Frites 9
With Three Dipping Sauces

Smoked Salmon 12

$15.23 Express
Your choice of Soup du Jour or Field Greens Salad followed by
Chef Perrier’s Burger Lyonnais

Plat Principal

Branzino a la Berwind 23
Haricots Vert, Toasted Almonds

Steak Frites 24
Oven Roasted Rib-Eye,
Pomme Frites, Sauce Bordelaise

Thyme Crusted Yellow Fin Tuna 26

Lentil de Puy, Lemongrass Sauce

Olive Oil Poached Scottish Salmon 23
Thyme Scented Tomato
Caramelized Fennel, Black Olives, Grapefruit
Saffron Vinaigrette

Armagnac Braised Short Ribs 24

Vegetable Fricassee

Grilled Chicken Paillard 19
Endive Salad

5oz Filet Mignon 25

Pomme Puree, Spinach, Sauce Bordelaise

Burger Lyonnais 15
Brioche Bun, Grilled Prime Burger
Caramelized Onion Puree, Cherry Tomato
Confiture, Pommes Frites

Lunch Prix Fixe $35

Chef Proprietor Georges Perrier
Executive Chef Nicholas Elmi
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S Course Degustation

Asparagus Risotto

Duck Confit, Preserve Lemon Emulsion

¥

Roasted Diver Sea Scallop

Lavender Poached White Asparagus, Peach, Sauce Béarnaise

¥

Mushroom Cappuccino
Wild Mushroom Velouté, Steamed Milk and White Pepper

¥

Olive Oil Poached Scottish Salmon

Thyme Scented Tomato, Caramelized Fennel, Black Olive, Grapefruit Saffron Vinaigrette

Or

Roasted Lamb Tenderloin
Fresh Fava Beans and Corn, Cabernet Tomato Plum Compote

L4

Dessert Sampler

Prix Fixe 55. per person

Chef Proprietor Georges Perrier
Executive Chef Nicholas Elmi
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