
French Onion Soup 
traditional onion soup with gruyere & a camembert pastry pillow

Alaine Combard, “Atmosphere” Rosé, Provence, 2012

New York Strip Beef Loin & Topinambur 
seared new york strip, lyonaise potatoes, jerusalem artichoke tartlette & cardamom port wine sauce

Clos La Catoule, Cahors, 2012

Brûlée 
trio of lemon blueberry, caramelized white chocolate & ancho chili peach brûlée

Château Roumieu-Lacoste, Sauternes, 2010

executive chef andreas kisler 
executive pastry chef konrad spitzbart 

sommelier chris wicher

4-10-15
Chez Philippe is proud to support local & sustainable food sources.  
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the consumer’s risk of food-borne illness.

Spring 2015

Lobster & Black-Eyed Pea  
tarragon butter poached lobster, black-eyed pea brulée & crawfish beignet

Louis Jadot Pouilly Fuisse 2013

Chilean Sea Bass & Hemp 
pan-seared sea bass crusted with hemp seed, zucchini popper, french coco bean purée & roasted garlic aioli

Château de Parenchere, Blanc Sec, Bordeaux, 2011

Sommelier’s Tasting Dinner

Five Courses   $105.00      Five Course Wine Pairing   $46.00

Smoked Trout & Honey Crisp Apple 
smoked trout and butter poached honey crisp apple in wild rice crepe with a celery root salad

Nicolas Potel, Pouilly Fuissé, 2012

Venison & Cranberry  
seared venison loin with braised red cabbage, a persimmon flan & a cranberry goat cheese dumpling

Famille Perrin, Côtes du Rhône Villages, 2011

Key Lime 
graham sable, bavarian & raspberry gastriques smoked coconut ice cream 

Château Roûmieu-Lacoste, Sauternes, 2010

Three Courses   $80.00      Three Course Wine Pairing   $34.00    

Chef’s Tasting Dinner



Three Courses   $80.00      
Three Course Wine Pairing   $34.00    

4-10-15

Haricot Vert & Mushroom 
french green beans, marinated shallots, braised  

portabella mushroom, flax seed encrusted goat  
cheese & almond butter dressing   

Crab & Barley 
seared crab cake, barley and sweet potato with  

an orange-green peppercorn butter sauce

Lobster & Black-Eyed Pea  
tarragon butter poached lobster, black-eyed pea  

brulée & crawfish beignet

Escargot & Fried Quail Egg 
baked escargot in an herb mornay with roasted  

garlic streusel & fried quail egg 

appetizers & salads

Arugula & Pear 
baby arugula, port wine poached pear, honey roasted  
pecans, feta cheese & white balsamic champagne dressing 

Smoked Trout & Honey Crisp Apple 
smoked trout and butter poached honey crisp apple in 
wild rice crepe with a celery root salad
Caesar Salad 
hearts of romaine, parmigiano reggiano, crouton & 
white anchovy filets

French Onion Soup 
traditional onion soup with gruyere & a  
camembert pastry pillow

Soup du Jour 
featured soup

main course

desserts

The Peabody Signature Equinox Cake 
famous hazelnut chocolate torte,  

gianduja brûlée center

Chocolate & Beer 
oatmeal stout-soaked banana pound cake,  

stout ganache butterscotch pot de crème &  
honey-walnut granola 

Assorted Cheese Plate 
selection of imported & domestic cheeses   

Brûlée 
trio of lemon blueberry, caramelized  

white chocolate & ancho chili peach brûlée

Chocolat a’la Bavaroise 
triple chocolate bavarian & chocolate  
hazelnut streusel with sour mash caramel anglaise

Key Lime 
graham sable, bavarian & raspberry gastriques 
smoked coconut ice cream

Soufflé Du Jour 
please order with your entrée

House-Made Ice Creams & Sorbets 
ice creams- Tahitian vanilla, chocolate chocolate chip, salted  
peanut caramel 
sorbets- lemon-sage, strawberry-basil, green apple

Venison & Cranberry  
seared venison loin with braised red cabbage, a  

roasted chestnut flan & a cranberry goat  
cheese dumpling

Veal Medallion & Cheek 
seared veal tender, braised veal cheek, fromage blanc, 

roasted red pepper stone-ground grits, white  
asparagus & basil naage

Lamb Chop & Loin 
lamb chop & lamb loin with feta-herb crust,  

ratatouille, olive-roasted pepper risotto & thyme au jus

New York Strip Beef Loin & Topinambur 
seared new york strip, lyonaise potatoes, jerusalem  

artichoke tartlette & cardamom port wine sauce

Pheasant & Truffle  
pan-seared pheasant with braised brussels sprouts & 
mixed dried berries, truffle peruvian potato in  
a cassis sauce

Chilean Sea Bass & Hemp 
pan-seared sea bass crusted with hemp seed, zucchini  
popper, french coco bean purée & roasted garlic aioli 

Dover Sole & Mushroom 
seared dover sole, stuffed mushroom with golden beet 
ragout & green onion whipped potatoes

Swordfish & Prawn 
pan-seared swordfish, citrus- grilled prawns with  
saffron bomba rice & roasted grain of paradise nage

Sea Scallop & Claw 
brown butter-basted sea scallops, crispy lobster claw, 
fennel flan & ginger carrot jus


