AT THE GUILD 52@]

JOYEUSES
PIOUES

THREE COURSES — 95°

FIRST COURSE

_OEUFS MIMOSA
A L’AIL DES OURS
deviled eggs, ramp mayonaise

FEUILLETE AUX ASPERGES VERTES

green asparagus in puff pastry,
hollandaise sauce

SECOND COURSE
SELECT ONE PER PERSON

NAVARIN D’AGNEAU
lamb shoulder stew, white beans, green
asparagus, spring carrots, onions

HARICOTS A LA FLORENTINE

spring vegetables, spinach. coco beans

THIRD COURSE

TARTELETTE AUX FRAISES —

strawberry tartlets, vanilla pastry cream

*Amount does not include tax, supplementary charges, or gratuity.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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