
  
 

Starters 
 

Soup Du Jour 
Student & Chef Inspired 

5 
 

Crawfish Beignets 
Jalapeño Jelly, Apple-Fennel Slaw 

5 
 

Foie Gras Roulade 
Sautèrnes Gelée, Briôche 

10 
 

Grit & Goat Cheese Soufflé 
Oven Roasted Tomatoes, Arugula Pesto 

6 
 

Winter Flatbread 
Roasted Butternut Squash, Spinach, Ricotta, Candied Pecans,  

Balsamic Glaze 
8 

 
Crab Ravioli 

Roasted Asparagus, Smoked Tomato Butter 
12 

 
 

Salads 
 

Warm Endive 
Prosciutto Wrapped Endive, Caramelized Grapefruit, Candied Pecans, 

Sherry Vinaigrette 
7 

 
The Wedge 

Dried Cranberries, Toasted Walnuts, Bacon Lardons,  
Blue Cheese Vinaigrette 

6 
 

Spinach 
Feta, Orange, Red Onion, Toasted Almonds, Pomegranate Vinaigrette 

6 



 
Entrées 

 
Mustard & Herb Encrusted Filet 

Blue Cheese Potato Gratin, Roasted Asparagus 
22 

 
 

Grilled Boar Chop 
Wild Mushroom Bread Pudding, Caramelized Brussels Sprouts,  

Blackberry Gastrique 
26 

 
 

Bacon Wrapped Pork Tenderloin 
Mascarpone Cheese Grits, Sautéed Kale, Maple Beurre Blanc 

14 
 
 

Duck Cannelloni 
Duck Confit, Apples, Green Peppercorn Marsala Sauce 

18 
 
 

Tapenade Encrusted Salmon 
Broccolini & Golden Rasins, Warm Mediterranean Potato Salad 

16 
 
 

Lobster Pot Pie 
Tarragon Pastry, Sauce Américaine 

24 
 
 

Sweet Potato Gnocchi 
Asparagus Tips, Cherry Tomatoes, Spinach, Fennel,  

Apple Cider Brown Butter 
12 

 
 

Curried Lentil Croquettes 
Grilled Vegetables, Fresh Pita Bread, Yellow Pepper Ketchup 

12 
 
 

 

All gratuity and other donations will go toward the L'École Culinaire student fund 

 

 



  
 

 

 

Desserts 
 

Bananas Foster 
Eggnog Bread Pudding 

Served Tableside 
8 
 

Chocolate Tart 
Peppermint Gelato, White Chocolate Peppermint Brittle 

6 
 

Gingerbread 
Warm Pear Compote, Mincemeat Gelato 

5 
 

Frozen Cranberry Soufflé 
Kumquat Relish 

5 
 
 

Spiced Pumpkin Cheesecake 
Warm Praline Sauce 

5 
 

 

 

 

 

 

 
 
 


