
 
 

 “Poulet de Bresse aux Ecrevisses” 
 

“Poulet de Bresse” 
Morel Mushroom Sausage, Braised Wings, Vin Jaune Glaze  

and Sauce Americaine 
 
•    
 

Bresse Chicken Liver Quenelle 
Hudson Valley Foie Gras, Yellow Corn Custard,  

Black Eyed Peas, Celery Vinegar, and Toasted Pistachios 
 
•  
 

North American Lobster Tail  
Meyer Lemon Mousse, Black Truffle and Chervil 

 
 

Garnishes 
 

Slow Poached Sweet Carrots 
Vidalia Onion Soubise, Fennel Pollen “Tuile,”  

Shaved Pickled Carrots and Flowering Watercress  
 
•    
 

Sugar Snap Pea Crisp 
Sweet Pea Crumble, Pea Aioli and Oxalis  

 
•   
 

Rose Finn Potato 
Potato Puree, Potato Glass,  

Black Truffle and Caramelized Scallion  
 

  
 
 


