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AMERICA AT THE TABLE

BRUNCH & LUNCH | $25 PER GUEST

HORS D'OEUVRE

CHOICE OF

Soupe A L’Oignon

French Onion Soup, Gruyére, Baguette Crouton

Sa]ade Verte O ¢

Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette

ENTREE

CHOICE OF

Quiche Du Jour

Mixed Greens

Burger Américain

Double Patty, American Cheese, Special Sauce, French Fries

LE DESSERT

Creme Bralée o o

Caramelized Vanilla Custard, Berries

\" = Plant-Based q) = Vegetarian @ = Gluten Free

Please Notify Us Of Any Allergies

*Food items are cooked to order or served raw. Consuming raw or undercooked meat,

seafood or eggs may increase risk of foodborne illness




Q

e

DU JOUR
EAT

250

AMERICA AT THE TABLE

DINNER | $50 PER GUEST

HORS D’OEUVRE

CHOICE OF

Sa]ade Ver'te R

Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette

Carpaccio De Thon™

Raw A-1Tuna, Tonatto Sauce, Tapenade, Avocado, Parmesan

ENTREE

CHOICE OF

Fﬂet De Saumon R(A)tfk &

Pan-Roasted Salmon, Ratatouille, Cucumber-Sorrel Salad, Remoulade

Fenouﬂ Braise O

Braised Fennel, Curried Lentils, Herbed Eggplant Purée

Steak Frites>k &

Skirt Steak, Maitre D'Hotel Butter, Watercress Salad, French Fries

LEDESSERT o
F]ourless Chocolate Torte %
BHSC[UG Cheesecake
& - PlantBased () = vegetarian ) = Gluten Free

Please NOHFH US OF Ang A]]ergies

*Food items are cooked to order or served raw. Consuming raw or undercooked meat,
seafood or eggs may increase risk of foodborne illness
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