
 
 

Le Menu 
Extraordinaire 

 

BURRATA SALAD
BABY ARUGULA,  

CHERRY TOMATO,  
BALSAMIC REDUCTION

BOUILLABAISSE
SHELLFISH, TOMATO,  

LEMON, HERBS

SAUTEED  
CHICKEN BREAST

GARLIC MASHED  
POTATOES, MUSHROOM

CREAMY RICE 
PUDDING

FRESH BERRIES, 
WHIPPED CREAM 

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may  
increase your risk of food-borne illness, especially if you have certain medical conditions.

Wines
 GL   BTL

SPARKLING WINE, CELEBRITY VINTAGES, BRUT FR 8     35

ROSE, LE BEL OLIVIER FR 8     39

RIESLING KABINETT, J & H SELBACH, ‘KINGFISH’ DE 11     48

PINOT GRIGIO, CORTE GIARA IT 9     36

CHARDONNAY, THE SEEKER CA 9     35

CHARDONNAY, OPULENCE BY CELEBRITY CRUISES
& GRGICH HILLS CA 16     75

SAUVIGNON BLANC, VILLA MARIA, ‘PRIVATE BIN’ NZ 11     50

CABERNET SAUVIGNON, CHATEAU SOUVERAIN CA 8     35

CABERNET SAUVIGNON, ELEGANCE BY CELEBRITY
CRUISES & JACKSON FAMILY WINES CA 11     43

PINOT NOIR, CASTLE ROCK, ‘CALIFORNIA CUVEE’ CA 9     39

SHIRAZ, GRANT BURGE, ‘5TH GENERATION’ AU 9     39

MALBEC, ALTA VISTA, ESTATE AR 12     55

TEMPRANILLO, TORRES ‘IBERICOS’ ES 9     38

Cocktails $14

LEMONADE  
PROVENCAL

FRESH LEMON JUICE, LAVENDER, SAGE, THYME,   
ROSEMARY, PLYMOUTH GIN.

L’APERITIF
ROSE, BONAL, APEROL, CHAMPAGNE

CHAMPS-ÉLYSÉES
MARTELL COGNAC, GREEN CHARTREUSE, FRESH LEMON, ANGO

SAIL 75
BEEFEATER GIN, WHITE TEA, CHAMPAGNE

A 20% gratuity will be automatically added to your check.



 
The Other Menu

MARINATED  
TOMATO SALAD 

MANCHEGO, SERRANO,  
PINE NUTS, CIABATTA 

 
CHICKEN  

CAESAR SALAD  
LETTUCE, CROUTONS,  

GRILLED CHICKEN

FILET MIGNON*
BROCCOLI, POTATOES, 

BORDELAISE SAUCE

VANILLA  
ICE CREAM SUNDAE

FUDGE SAUCE,  
WHIPPED CREAM, PEANUTS

LP
C

 1
.1

 0
10

42
4

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may  
increase your risk of food-borne illness, especially if you have certain medical conditions.

A 20% gratuity will be automatically added to your check.


