
HORS D’OEUVRES
Choice of:

              SOUPE DU JOUR

PLATS PRINCIPAUX
Choice of:

Brunch Prix Fixe
$24.07

BEIGNETS
Doughnuts with Spiced Sugar

SOFT POACHED EGG 
Basquaise Polenta

SALMON RILLETTE 
Capers, Crème-Fraîche, Dill

ALMOND CROISSANT FRENCH TOAST
Apricot Compote, Ricotta

SOFT SCRAMBLED EGGS
Applewood Smoked Bacon

CHICKEN PAILLARD
Arugula, Fennel, Mushroom-Chestnut Vinaigrette

WILD MUSHROOM RISOTTO
Butternut Squash, Parmesan, Black Truf�e Butter

SAUTÉED SKATE WING
Blood Orange Grenobloise, Cauli�ower

Lunch Prix Fixe
$24.07

Dinner Prix Fixe
$35.00

DESSERTS
Choice of:

CRÈME BRÛLÉE “LE CIRQUE”

CHOCOLATE MARQUISE
Hazelnut Praline, Vanilla Salt

PAVLOVA
Citrus Curd, Blood Orange Jus

 

SUBJECT TO CHANGE

HORS D’OEUVRES
Choice of:

SOUPE DU JOUR

SALMON RILLETTE

Capers, Crème-Fraîche, Dill

WILD MUSHROOM RISOTTO 

Butternut Squash, Parmesan, Black Truf�e Butter

PLATS PRINCIPAUX
Choice of:

SAUTÉED SKATE WING
Blood Orange Grenobloise, Cauli�ower

CHICKEN PAILLARD
Arugula, Fennel, Mushroom-Chestnut Vinaigrette

BOUDIN BLANC
Pommes Purèe, Apples, Watercress

HORS D’OEUVRES
Choice of:

SOUPE DU JOUR

COUNTRY PÂTÉ
Pickled Vegetables, Purple Mustard

SALMON RILLETTE 
Capers, Crème-Fraîche, Dill

PLATS PRINCIPAUX
Choice of:

DAUBE OF BEEF
Carrots à l’orange, Olives, Pommes purèe

PAPPARDELLE
Lamb Neck bolognese, Tom Sec, Pecorino

SAUTÉED SKATE WING
Blood Orange Grenobloise, Cauli�ower

DESSERTS
Choice of:

CRÈME BRÛLÉE “LE CIRQUE”

CHOCOLATE MARQUISE
Hazelnut Praline, Vanilla Salt

PAVLOVA
Citrus Curd, Blood Orange Jus

DESSERTS
Choice of:

CRÈME BRÛLÉE “LE CIRQUE”

CHOCOLATE MARQUISE
Hazelnut Praline, Vanilla Salt

PAVLOVA
Citrus Curd, Blood Orange Jus

SUBJECT TO CHANGE SUBJECT TO CHANGE

ARTISANAL CHEESE PLATE

(Dessert Course....5.00 Supp.)

Fromager’s Selection of Seasonal Cheeses
15.50

ARTISANAL CHEESE PLATE

(Dessert Course....5.00 Supp.)

Fromager’s Selection of Seasonal Cheeses
15.50

ARTISANAL CHEESE PLATE

(Dessert Course....5.00 Supp.)

Fromager’s Selection of Seasonal Cheeses
15.50


