
WARM ZEPPOLE
LEMON CURD / SEASONAL JAM

~

BOWL OF CITRUS FRUITS 
HONEYED GREEK YOGURT / MARCONA ALMONDS 

DELTA ASPARAGUS SALAD
SAUCE VERTE / HAZELNUT VINAIGRETTE / MELBA TOAST 

NANTES CARROT SOUP 
GOAT CHEESE PANA COTTA / MEDJOOL DATE PURÉE / MARCONA ALMONDS

LOBSTER CONSOMMÉ
EARLY SPRING ASPARAGUS / YUKON GOLD POTATOES / RED SORREL

BUCKWHEAT CRÊPE
LEMON RICOTTA / PETITES FRAISES / PINE NUT CRUMBLE   

CAVIAR AND SMOKED STURGEON DIP 
PICKLED RED ONION / CRISPY YUKON GOLD POTATO CHIPS 

25 SUPPLEMENT

FENNEL AND CORIANDER TUNA
PICKLED WINTER VEGETABLES / CRISPY POTATOES / TONNATO SAUCE

HALF-DOZEN SAINT SIMON OYSTERS
CHAMPAGNE MIGNONETTE / LEMON

CAVIAR SERVICE
SIBERIAN 110 / KALUGA 160 / OSETRA 180

 

WHITE ASPARAGUS FROM LOIRE VALLEY

ROYAL SIBERIAN CAVIAR / MORNAY SAUCE / PARMESAN ESPUMA 

30 SUPPLEMENT / 55 À LA CARTE



ARTICHOKES À LA BARIGOULE 
TURNIP PURÉE / SLOWLY COOKED CHICKPEAS / SOFT HERBS

THICK-CUT BRIOCHE PAIN PERDU
POACHED PINK LADY APPLES / PISTACHIO BUTTER / ROSÉ CHAMPAGNE SYRUP

FRENCH OMELETTE FORESTIÈRE
BRAISED WILD MUSHROOMS / FONTINA D’ALPEGGIO FONDUTA

SOFT-SCRAMBLED EGGS
CAMEMBERT CREAM / BRIOCHE TOAST / SIBERIAN CAVIAR

MAINE LOBSTER FRITTATA
GARLIC CONFIT / SAVOY SPINACH / FINES HERBES 

10 SUPPLEMENT

SMOKED SALMON BENEDICT
SOFT-POACHED EGGS / HOUSE-MADE ENGLISH MUFFIN / HOLLANDAISE 

PAN-ROASTED SEA OF CORTEZ STRIPED BASS
BRAISED GREEN LENTILS / MACÉDOINE OF ROOT VEGETABLES / BEURRE ROUGE 

ALMOND WOOD-GRILLED PETITE FILET
SUNNY-SIDE UP EGGS / POTATO RÖSTI / BÉARNAISE SAUCE

10 SUPPLEMENT

~

PINK LADY APPLE TARTE TATIN
TOASTED VANILLA BEAN ICE CREAM / CARAMEL

HAZELNUT  CRÉMEUX
PRESERVED KUMQUATS / COFFEE ICE CREAM

CHOCOLATE SOUFFLÉ
GRAND MARNIER CRÈME ANGLAISE 

5 SUPPLEMENT

~

MIGNARDISES

85 PER PERSON

A 20% service surcharge will be added to all purchases. 
In support of San Mateo County employer mandated expenses, a 3.5% fee will be added. Thank you. 


