O( €AV

Pierre’s Table April 21st

Hors d’Oeuvres
Crispy Prawns, Basque Ketchup
Oxtail “Vol-au-Vent”, Fennel Jam
Chevre Cheese Nougat, Pine nuts

Dinner
Artichoke Soup
Lobster Crisp, Toasted Almonds, Lemon Gremolata

Roasted Farmer’s Chicken
Thyme Flower, Coriander, Citrus Brine

Cabernet Braised Wild Hake
Red Wine Beurre Blanc

Vegetable Jardiniere Casserole
Haricots Verts, Rainbow Carrots, Asparagus, Mushroom

Spring Potato-Wild Leek Purée
Sea Salt, Olive Oil

Dessert
‘Mille-Feuille aux Fraises”
Honeyed Strawberry, Caramelized Puff Pastry,
Rhubarb Mascarpone Custard

Fifty Dollars Per Person
Beverage, Tax & Gratuity Additional



