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Brasserie.

FRIDAY, DECEMBER 25TH 12PM - 6PM

Choice Of: Choice Of:
Wild Mushroom Bisque Seared Smoked Halibut
Cheddar Chestnut Wild Mushroom Bisque, Roasted Parsnip, Citrus Carrot
Crisp Gala Apples Puree, Sauté¢ed Kale, Red Beet Jus
or

Collden Pecr Sl Honc_\* Balsamic Duck N‘l:lgl‘@t

Honev Roasted Golden Beet Parmesan Acorn Risotto, Roasted

Heirloom Carrots, Blucbcrr_\' Demi Glaze
or
Filet Mignon
Candied Brussel Sprouts, Sweet
Potato, Goat Cheese Crispy Potato Stack,

Morel Jus

Lollo Rosso, Blood Oranges, Pear, Almond,
Pecan,
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Yoghurt Champagne Pomegranate
Vinaigrette
C

Caramel Butternut Squ:\sh Tarc Tatin
(}ingm'brcad Eggnog Ice Cream
or

Cinnamon White Chocolate Rum Bread Pudding
Peppermint Gelato

$80 per person - exclusive of tax and gratuity 18% Service

Charge will be added for parties of 6 or more
*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of

foodborne illness. Before pl:u‘ing your order, plv;lsv inform your server if a person in your party has a food ;11]&‘1‘:;)'.
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Brasserie.

Tewr Yewes Eve 2020

THURSDAY, DECEMBER 318T 4-9PM

— — —

Fval Gowese Main Gowese

Choice Of:
Choice Of:
Pan Seared Sea Bass
Chzxmpagnc Cockles, Farro
Pistachio Sczlllop Risortrto, Arugu]a, Fennel, Grapcs, Porcini Jus
Parsnip Puree, Citrus Salsa Verde
or
- Tenderloin of Beef
Truffle Celeriac Mousseline,
Maple Butternut Squash, Whipped Potatoes,
Cranberry Glaze

Cheddar Chestnut Wild Mushroom Bisque
Crisp Gala App]cs

Dessenl

Choice Of:
Flourless Chocolate Cake
Citrus White Chocolate Ganache, Whiskey Caramel Gelato

or

Salted Butter Apple Rhubarb Tart
Vanilla Bean Gelato, Maple Whipped Cream

$100 per person - exclusive of tax and gratuity 18% Service

Charge will be added for parties of 6 or more
*Consuming raw or undercooked fish, shellfish, eggs or meat increases che risk of

foodborne illness. Before p[ncing vour order, plc;lsc inform your server if a person in your party has a food nllcrg\'.
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Brasserie.

Fetr Yearis Dray2 021 Braunchs

AVAILABLE FROM 8AM - 2PM

EACH DISH INCLUDES A MIMOSA OR BLOODY MARY AND YOUR CHOICE OF COFFEE, JUICE OR HOT TEA

THE ALL AMERICAN 134
Two White Mountain Organic Eggs cooked any style
Breakfast Potatoes, Asparagus and Roasted Tomato Smoked Bacon, Pork Sausage,
Fruit Cup, Choice of White, Wheat, Rye Bread or Everything, Plain Bagel

CLASSIC EGGS BENEDICT 32
Poached White Mountain Orgunic Eggs, Espcl]ctc Pepper Hollandaise,
Spinach, Canadian Bacon

SMOKED SALMON BENEDICT 134
Poached White Mountain Organic Eggs,
Espellete Pepper Hollandaise, Spinach, Smoked Scottish Salmon

HONEY MUSTARD COBB SALAD 32
Avocado, Crumbled Blue Cheese, Butternut Squush, leb_\' Gem Lettuce, anlc Chicken,
Tomato, Smoked Bacon, Hard Boiled Egg, Red Onion

MIEL BRUNCH BURGER 134

I’cppcr Crusted Burgcr, American Cheese, Lettuce, Tomato, Grilled Onion, Sunny Side Egg

STEAK ERTTES 28
Grilled Bavette Steak, Herb Butter, Truffle Fries. Mesclun

18% Service (:h;u'gc will be added for parties of 6 or more. :"'(fnnsuming raw or undercooked fish, shellfish, eggs or meat increases the risk of
foodborne illness. Before pl:\cing your order, please inform your server if a person in your party has a food ;1]lcrg\',




