
Relax... You’re in the hands of the Fireman Hospitality Group

P R I X  F I X E
3  C O U R S E S   |  $ 6 5

I N C LU D E S  C O M P L I M E N TA R Y  G L A S S  O F  C R E M A N T  B R U T  

 F I R S T  C O U R S E
choose one

S P R I N G  G R E E N S  S A L A D
chef selected greens, peas, fava beans, asparagus, mint dressing

G O A T  C H E E S E  C R O Q U E T T E S
house-smoked goat cheese, fines herbs, lavender honey

B E E F  T A R T A R E
bone marrow aioli, egg whites and egg yolk, capers, cornichon, dijon, toast points 

S H R I M P  C O C K T A I L
harissa cocktail sauce, green goddess

S E C O N D  C O U R S E
choose one

S T E A K  F R I T E S
hanger steak, crispy fries, ravigote pistou

S E A R E D  S C A L L O P S
sweet corn puree, fava beans, red peppers, charred cherry tomatoes

S E A R E D  S A L M O N
roasted root vegeteables, spinach, bernaise

L O B S T E R  B U C A T I N I
1/2 pound lobster, cherry tomatoes, opal basil, saffron tomato sauce

F R E N C H  D I P  S A N D W I C H 
roast beef, horseradish mayonnaise, red wine onion jam, gruyere, bone marrow au jus

C H I C K E N  P A I L L A R D 
mediterranean salad

D E S S E R T
choose one

C R È M E  B R Û L É E

P R O F I T E R O L S
chocolate mousse, chantilly crème

C O O K I E S
chef selection

The Masterwork Festival Series




