
...........................................................................................................................................
 onion soup gratinée 
classic, croutons, gratinéed gruyère -or-

tapenade trio
olive tapenade, piperade, chèvre mousse-or-

le grand caesar salade w/gulf prawns-or-
moules marinieres

.................................................................................................................................

fish of the day
set of the day -or-

côtelette de volaille
pan-roasted chicken breast with truffle sauce,

truffle pommes purées-or-
lamb rack

grilled asparagus (or chef vegetable), port demi,
truffle pommes purées-or-

onglet à l’échalote
hanger steak, caramelized shallots, roquefort butter, 

truffle pommes purées-or-
butternut squash risotto
pomegranate seeds, pumpkin seeds, arugula,

balsamic, grana padano 
....................................................................................................................

dark chocolate mousse-or-
carrot cake-or-
lemon tart

..............................................................................................................................................

sample Grand Cru Menu
$89 Per Person


