
CHEF W ILLI A M BR A DLEY
Winter 2012 Menu

Pr emier Choix

TAY LOR BAY SC A LLOPS*
jus  de  mer,  champag ne and caviar  

j

L A NG OUSTIN E À L A ROBUCHON
baby romaine ,  espelette  and scampi 

j

SE A BA SS CEV ICHE  
cucumber,  cor iander  and thai  g reen cur r y  

j

C A R A M ELIZED EN DI V E
whipped chèvre  and candied quince 

*Su pplem ent $15



Deu xièm e Choix

FOIE GR A S POT DE CR ÈM E
port  wine ,  thyme and garlic  bread  

j

BA K ED ST.  PIER R E   
calamari  g r illé  and bouillabaisse

j

W ILD M USHROOM V ELOUTé  
coddled far m eg g and par mesan

j 

PR ESERV ED LEMON R ISOT TO
salami,  pine  nuts  and parsle y



Troisièm e Choix

KOBE BEEF SHORT R IB**
potato croquettes  and cremini  g rat in  

j

SA LMON “su r l a pl ate”
f rench radish ,  g reen apples  and dashi 

j 

DUCK AU PORTO
licor ice ,  leek s  and r uby red beets  

j

R IS DE V E AU PA N ÉS
caramelized onion s ,  par mesan and ar u g ula

**Su pplem ent $25



Quatr ièm e Choix

CR ÈM E C A R A M EL
cr ystallized oran ge and g rand mar nier

j

WA R M CHOCOL ATE GÂTE AU
sour cher r y mar malade and pistachio

j

C A R A M ELIZED BA NA NA BR E A D
salted caramel  crème glaçage

j

Tou rte AU CHOCOL AT 
ganache and toasted cof fee  gelato


