BRETTAdROUSSARD

SIX COURSE CHEF'S MENU

CELEBRATING THE MARRIAGE OF

Seared Jumbo Diver Sea Scallop, Roasted Yellow Pepper Romesco Sauce,
Milanese Gremolata Oil, Spicy Microgreens

Napoleon House Pimm’s Cup Cocktail

Beef Short Rib Meatball, Béchamel Sauce, Malden Salt

Herbsaint Infused Shrimp, Oyster, and Artichoke Stew,
House Smoked Applewood Bacon, Fennel Fronds

Crab Cake Hand Rolled Tortellini, White Truffle Cream Sauce,
Parmigiano Reggiano, Black Cyprus Salt

Sous Vide Beef Filet, Cauliflower Sweet Pea Puree, Beurre Rouge Sauce

Grilled Cheese Sandwich
Toasted Brioche Bread, St. Andre Triple Cream Cheese,
Hazelnut Chocolate, Raspberry Coulis




