
Nicoise Salad (GF, DF)
Ratatouille Roasted Vegetable Salad (GF, DF, Vegan)

Spinach, Strawberry, Goat Cheese & Candied Pecan Salad (GF, Vegetarian)
Artisan Mixed Greens (GF, DF, Vegan)

S A L A D  B A R

Lunch Buffet

E N T R E E S
Coq Au Vin (GF, DF)

Blue Cod Provencal (GF, DF)
French Onion Pasta with Pancetta 

Phyllo Spinach Pie (Vegetarian)
Gaufrette Potatoes (GF, DF, Vegetarian, Vegan)

Green Bean Almondine (GF, Vegetarian)
Vegan Chickpea & Yam Panang Style Curry. Finished Coconut Cream, Cilantro & Crispy Shallot. Served

with Jasmine Rice (GF, DF, Vegetarian, Vegan)

D E S S E R T  B A R
Chocolate Eclair Cake

Assortment of Bars, Lemon Meringue Pie, Profiteroles

(Please notify your server if you require a gluten-free or vegan dessert)

ALL MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT
PRIOR NOTICE ACCORDING TO SEASONALITY & AVAILABILITY


