
Fall Menu
Chef Recommends Three to Four Courses

Entrées 14

Organic Micro Green Salad

‘Thousand Flowers Vinegar’, Extra Virgin Olive Oil
Seasonal Baby Vegetables & Artichoke Chips

Vine-Ripened Tomato Gazpacho

Cucumber Jelly, Croutons, Piquillo Pepper
Pearl Onion Confit & Roasted Garlic

Creamy Morel Mushroom Soup

Crisp Sweetbreads & Roasted Asparagus

Maine Lobster Bisque “My Way”
Lobster Ravioli & Saffron Cappuccino

Mediterranean Fish Soup

Poached Fish Filet, Potato Confit & Aïoli

 Truffled Organic Scrambled Egg

 Sautéed Wild Mushrooms, Spring Garlic 
Fresh Herbs Cream 

*Marinated Sushi-Grade Ahi Tuna 
Hawaiian Heart of Palm, Lemon Cream

Golden Osetra Caviar

*Sautéed Maine Scallop

Ibérico de Bellota Ham, Green Olives
Fava Beans & Basil Oil Vinaigrette

Napoleon of Dungeness Crab

Applewood Smoked Salmon, Marinated Tomato
Lemon Oil Vinaigrette

*Grilled Duck Foie Gras

Crushed Turnip, Fingerling Potatoes
Caramelized Pear & Balsamic Reduction

*Homemade Foie Gras Terrine

Garlic Confit, Tropical Fruit Chutney
Spiced Brioche Toast

* 7 Supplement



Poissons et Crustacés 18

Grilled Wild Striped Bass

Crushed Fingerling Potatoes, Artichoke
Black Olive, Caper, Tomato & Lemon Confit

  Roasted Monkfish Cheeks

Seasonal Baby Vegetables & Smoked Pinot Noir Reduction

*Dover Sole Filet with Roasted Baby Leeks

Lemon Beurre Blanc & Golden Osetra Caviar

Seared Turbot Goujonette

Fava Beans, Morel Mushroom & Light Chicken Jus

Caramelized Hake Filet with Salted Butter

Vegetable Ragoût, Fresh Corinder & Tomato Coulis

Sautéed Jumbo Langoustine

Lobster Bisque Reduction & Mousseline Potato

Viandes 20

Duck Confit Croustillant

Morel Mushrooms, Asparagus & Creamy Coco Beans

Roasted Farm-Raised Baby Chicken Breast  
Leg Confit, Seasonal Mushrooms, Potato Fondant

Grilled Ramps, Mustard & Rosemary Sauce

Roasted Riverview Farm-Raised Lamb Tenderloin

Stuffed Zucchini Flower, Black Olive Rustic Polenta
Fresh Thyme & Sweet Garlic Sauce

Seven-Hour Braised Beef Effilochée

Potato Mousseline, Organic Micro Greens
Truffle Vinaigrette

Seared Grass-Fed Beef Tenderloin 
Leek Confit, Potato Galette

Red Wine Butter & Truffle Sauce

Sélection de Fromages du Chef 16



Menu Avant Théâtre 39

Available from 6:00-7:00 PM only

Vine-Ripened Tomato Gazpacho

Cucumber Jelly, Croutons, Piquillo Pepper
Pearl Onion Confit & Roasted Garlic

Seven-Hour Braised Beef Effilochée

Potato Mousseline, Organic Micro Greens
Truffle Vinaigrette

Strawberry Infusion

Violet & Lavender, Crème Glacée 
Strawberry Jelly with Warm Petite Madeleine

 

Menu Océan 60

Napoleon of Dungeness Crab

Applewood Smoked Salmon, Marinated Tomato
Lemon Oil Vinaigrette

Sautéed Maine Scallop

Ibérico de Bellota Ham, Green Olives
Fava Beans & Basil Oil Vinaigrette

Dover Sole Filet with Roasted Baby Leeks

Lemon Beurre Blanc & Golden Osetra Caviar

Menu Provençale 52

Mediterranean Fish Soup

Poached Fish Filet, Potato Confit & Aïoli

Sautéed Jumbo Langoustine

Lobster Bisque Reduction & Mousseline Potato

Roasted Riverview Farm-Raised Lamb Tenderloin

Stuffed Zucchini Flower, Black Olive Rustic Polenta
Fresh Thyme & Sweet Garlic Sauce



Menu Végétarien 56

Le Menu de Philippe 100

Homemade Foie Gras Terrine

Garlic Confit, Tropical Fruit Chutney 
 Spiced Brioche Toast

Sautéed Jumbo Langoustine

Lobster Bisque Reduction & Mousseline Potato

Dover Sole Filet with Roasted Baby Leeks

Lemon Beurre Blanc & Golden Osetra Caviar

Seven-Hour Braised Beef Effilochée

Potato Mousseline, Organic Micro Greens
Truffle Vinaigrette

Sélection de Fromages du Chef

Petit Mesclun & Toasted Nuts 

Chef de Cuisine Philippe Ruiz

 Chevalier De L’Ordre du Mérite Agricole

Vine-Ripened Tomato Gazpacho

Cucumber Jelly, Croutons, Piquillo Pepper
Pearl Onion Confit & Roasted Garlic

Organic Micro Green Salad

‘Thousand Flowers Vinegar’, Extra Virgin Olive Oil
Seasonal Baby Vegetables & Artichoke Chips

Wild Mushroom Cassolette
Creamy Leeks

Sautéed Seasonal Vegetables 
“Mère Goutte” Extra Virgin Olive Oil & Fresh Basil


