Daily
Classic Hour 4:00 - 5:30pm

TAVERN

AT HEATHMAN HOTEL

8105 per person

Brunch
Sat & Sun 7:00am - 2:00pm

— START —

Beet Carpaccio, Chévre
& Pistachio (V)

citrus vinaigrette, fines herbes

Choice Of:

Steak Tartare
dijon & quail egg shallot, capers,
grilled baguette

— SECOND —

Roasted Cauliflower Velouté (V)
brown butter, hazelnut, chive oil

Choice Of:

Seared Scallops
parsnip purée, beurre blanc, lemon

— MAIN —

Choice Of:
Herb-Crusted Filet of Beef

pommes purée, red wine jus

Pan-Roasted Salmon
lentils du puy, leeks, mustard cream

Wild Mushroom & Ricotta Gnocchi (V)
black truffle cream, aged parmesan

— DESSERT —

Choice Of:

Créme Brolée
raspberry, shortbread

Dark Chocolate Mousse
sea salt vanilla

*these items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have a medical condition.
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