EL
Brasserie.

FEBRUARY 12 - 14, 2021 5-8PM

Frval Gowese Main Gowese

Choice Of: Choice Of:
Pan Seared Scallops Pomegranate Honey Glazed Salmon
. o . ‘N Pec: occolini Pure
King Oyster Cremini Mushroom Carpaccio, Creamy Corn, Pecan Broccolini Puree,
Celeriac, Mac Honeycrisp Apple, Apple Honey Cinnamon Sweet Potatoes

Cider Vinaigrette
or
()1. ~ . [N
Steakhouse au Poivre*
Filet Mignon, Maplc Cauliflower Steak,
Heirloom Carrorts,
Buttercream Mashed Potato Cake

Chestnut Leek Parsnip Bisque
Brown Butter Focaccia Croutons

Dessenl

Choice Of:
Pistachio Strawberry Tart
Vanilla Gelaco

or

Chocolate Pot de Creme
Amarecto Cherries, Chocolate Meringue

$90 per person - exclusive of tax and gratuity
18% Service Charge will be added for parties of 6 or more

""(Ionsuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness.
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