Easter Brunch

Alcoholic Beverages Served at Additional Cost

FOR THE TABLE
Fouquer's Cheese Popovers & Milk Bread

APPETIZERS
Choice Of:

Avocado & Vegerable Salad
Quinoa, Radicchio, Seasonal Spring Vegerables,
Almond Cream

White Asparagus
Herb Puree, Sauce Grenobloise

Beef Carpaccio .
Mushroom Conserva, Tonnato Dressing

Seared Scallop
Chorizo Vierge, Pickled Red Onion

French Onion Soup
Beef Brofh, Croutron, Comfé, Gruyére, Emmental

MAIN COURSE
Choice Of:

Lobster Benedict
Warm Poached Lobsfer, Lobsfer Ragu, Poached Eggs,
Bearnaise Sauce

Olive Oil Poached Halibut
Clams, Spring Vegerables, Clam Veloute

Buttermilk Fried Chicken French Toasf
Whipped Onion Buftfer, Chipofle Maple Syrup

Braised Lamb Shank
Whipped Porato, Spring Vegerables, Minf Gravy

Beef Wellington
Beef Jus, Braised Pofafo, Parsnip Purée, Roof Vegerables

DESSERTS
At the bar:

Chef's Seasonal Assorrment

BRASSERIE

Fonguet s
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