
*Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of food-borne illnesses.

salmon rilletTessalmon rilletTes

~~

~~
curried cauliflower gratincurried cauliflower gratin

~~
(NOT) FRENCH ONION SOUP(NOT) FRENCH ONION SOUP

~~
MICHIGAN MUSHROOM EN papillote MICHIGAN MUSHROOM EN papillote 

~~
CHOOSE ONECHOOSE ONE::

Shrimp & MONKFISHShrimp & MONKFISH**  
wITH SAFFRonwITH SAFFRon

-or--or-

~~
chocolate mousse chocolate mousse 

sesame tuile & espresso creamsesame tuile & espresso cream

mertens primemertens prime

eight-course tasting menueight-course tasting menu
by chef paul berglundby chef paul berglund

choose a pathchoose a path

charcuterie du jourcharcuterie du jour**

~~

shrimp beignetshrimp beignet
~~

SCHNITZEL LE VINAIGRESCHNITZEL LE VINAIGRE

-or--or-

CoulotteCoulotte**  w/choice of one saucew/choice of one sauce

pescatArian-PATHpescatArian-PATH

beet tartarebeet tartare

~~

savory beignetsavory beignet

RATATOUILLE RATATOUILLE 
STUFFED PEPPERSTUFFED PEPPER

$76 $76 pesca-pathpesca-path$92$92omni-pathomni-path

price is PER GUEST, a fixed menu to be chosen for each guestprice is PER GUEST, a fixed menu to be chosen for each guest

4-glass wine-pairing option for supplement of $75 per guest4-glass wine-pairing option for supplement of $75 per guest
available most wednesdays, thursdays and sundays only available most wednesdays, thursdays and sundays only 

OMNI-PATHOMNI-PATH


