FOR THE TABLE

CINNAMON COFFEE CAKE & CHIVE BUTTERMILK BISCUITS

FIRST

POTATO LEEK SouP
SOFT POACHED EGG | FRESH HERBS

BRIOCHE FRENCH TOAST
BOURBON BANANA CARAMEL | WHIPPED CREME FRATCHE

BEET & RASPBERRY SALAD
ARUGULA | TOASTED PISTACHIOS | GOLDEN BALSALMIC

SMOKED SALMON CARPACCIO
CAPERS | PICKLED ONIONS | SPRING RADISHES | SALMON ROE

CrisPY Duck CONFIT
SOURDOUGH WAFFLES | STRAWBERRY RHUBARB COMPOTE

SECOND

VENISON BURGER
WHITE CHEDDAR | CARAMELIZED ONIONS | FRENCH FRIES

ROLLED SOFT OMLETTE
BRAISED MOREL MUSHROOMS | GREEN GARLIC | MARSCAPONE CREAM

GRILLED SCOTTISH SALMON
ASPARAGUS | CHERRY TOMATOES | CUCUMBER | FIELD GREENS |
GREEN GODDESS

NY STEAK & EGGS
Duck FAT POTATOES | BEARNAISE

RuUuBY RED PRAWNS & SOUTHERN GRITS

$75 PER PERSON
TAX € TIP NOT INCLUDED



	for the table
	Cinnamon Coffee Cake  &  Chive Buttermilk Biscuits

	first
	Potato Leek Soup Soft Poached Egg | Fresh Herbs
	Brioche French Toast Bourbon Banana Caramel | Whipped Crème Fraîche
	Beet & Raspberry Salad Arugula | Toasted Pistachios | Golden Balsalmic
	Smoked Salmon Carpaccio Capers | Pickled Onions | Spring Radishes | Salmon Roe
	Crispy Duck Confit Sourdough Waffles | Strawberry Rhubarb  Compote

	second
	Venison Burger White Cheddar | Caramelized Onions | French Fries
	Rolled Soft Omlette Braised Morel Mushrooms | Green Garlic | Marscapone Cream
	Grilled Scottish Salmon Asparagus | Cherry Tomatoes | Cucumber | Field Greens | Green Goddess
	NY Steak & Eggs Duck Fat Potatoes | Béarnaise
	Ruby Red Prawns & Southern Grits
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	$75 per Person

