
A SEAT AT MONET’S TABLE
OCTOBER 22, 2024

SIGNATURE COCKTAIL

HORS D’OEUVRES

APPETIZER

SOUP

ENTREÉ

DESSERT

The Water Lily Martini | 1897
Hendricks Flora Adora Gin, Elderflower Liqueur,
Lemon Juice, Butterfly Pea Flower,Chamomile, 
Lavender, Honey Syrup, Fresca, Orchid Flower

Arrival of the Normandy Train | 1877
 Deconstructed Panzanella Salad, Crouton Pieces, 

Smoked Salmon, Parsley, Creamy Lemon Citrus Vinaigrette 
Hubert Brochard | Sauvignon Blanc | Loire Valley | France | 2020 

Still-Life Quarter of Beef | 1864
A Filet Au Poivre, Green Peppercorn Béarnaise, 

Cèpes à la Bordelaise, Asparagus 
Simon Chotard | Pinot Noir | Sancerre | 2020

Luncheon on the Grass | 1865  
Goat Cheese, Cornichons, Mint, 

Smoked Cherries with Red Wine Vinaigrette, 
Yellow Pepper Tapenade, Toasted Crostini

Harvest at Giverny | 1886
Garlic Herb Crusted Lamb Lollipops

Autumn on the Seine | 1873
 Stuffed Cremini Mushroom Caps, 

Sausage, Sautéed Onion

Blutentore in Giverny | 1913
 Celeriac Soup Vichyssoise Style, 

Apple, Allspice, Bacon, Chive, Crispy Leeks

Japanese Footbridge | 1899
Chocolate Glazed Eclair, 

Ceylon & Lavender, Strawberries, 
Honey Whipped Cream, Dark Chocolate, Edible Flowers

Lucky Goat Coffee | Twinings Tea



As we conclude this evening’s journey, let the vibrant hues
and warmth of Monet’s world linger in your memory. Hold

onto the magic of tonight and let it brighten your days
ahead. Thank you for taking a seat, and let Monet’s art serve

as a source of inspiration. — bonne nuit!
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