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Gaster Fhecinds

STARTERS
CRAB CAKES 32

citrus aioli, basil, caviar, brioche tuile

OYSTERS & BUBBLES™ 35

half-dozen oysters, traditional accoutrements, mini bottle la marca

ENTREES
SHORT RIB FRENCH DIP 38

dijon mustard, pickled red onion, raclette cheese, au jus

CASSOULET BRUNCH BOWL 36

white beans, breakfast sausage, duck confit, sunny egss

DESSERT
EASTER EGG MACARON 16

French a|mond cookie, grancl marnier cream

*Md)’ be served raw or undercooked. Consuming raw or undercool(ed FOOdS OF anima| ovigin may increase

your risk of foodborne illness, especially in case of certain medical conditions.
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