
Le Menu du Dimanche Midi
Sunday April 5th, 2025

Easter Sunday

Appetizer

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Salade Pascale
Traditionally served in Provence for Easter, the salade pascale is made with

romaine hearts, hard boiled eggs, radishes and spring onions

Chilled English peas velouté
Montauk red schrimps, mint

Agneau Pascal

Dark chocolate crémeux, tonka beans, praliné,
 hazelnut ice-cream

Dessert

Main

Cocoa Gavotte

$115
Price per person. Menu will be served familly style to your entire party.

Roasted rack of lamb and confit shoulder served
with pommes fondante, spring vegetable jardiniere and lamb jus.

or
Einkorn Risotto 

Parmigiano-Reggiano, morels, green asparagus


