
MENU Du DÉJEUNER
BON APPÉTIT

APPETIZERS
FRENCH ONION SOUP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13
Caramelized Onions, Gruyère Cheese and Croutons

MARYLAND CRAB SOUP. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Chesapeake Bay Crab, Tomato Broth and Vegetables

CHAMPIGNONS FRITS V . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Brioche Breadcrumb Battered Fried Mushrooms
served with Remoulade Sauce

PAN-FRIED CRAB CAKES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Served with Louis Sauce

BLOOD ORANGE CURED SALMON GF. .  .  .  . 18
Scottish Salmon Cured with Blood Orange Vinaigrette

STEAK TARTARE GF. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
Hand-Chopped Beef Marinated with Capers,
Pommery Mustard and served with Country Bread

LOCAL CHEESE BOARD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Assortment of Locally Sourced Cheeses with
Homemade Toasted Fresh Bread,
Honey and Marmalade

CHARCUTERIE BOARD GF. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Assorted Artisanal Country Pâté, Cured Ham,
Saucisson, Bresaola, Cornichons with Dijon Mustard
and Toasted Bread

CREPES DE FRUIT DE MER. .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Mussels, Scallops and Shrimp in a Béchamel Sauce
Folded in a Crepe topped with Hollandaise Sauce

QUICHE LORRAINE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Classic Quiche with Bacon, Onion and
Gruyère Cheese served with Mixed Greens

ACCOMPANIMENTs
9

HAND-CUT FRITES

SEASONAL VEGETABLES

CREAMY MASHED POTATOES

MIXED GREEN SALAD

STEAMED FRENCH GREEN BEANS

GARLIC BUTTER SAUTÉED  
FRESH SPINACH

HERB ROASTED  
FINGERLING POTATOES

Salads
GOLDEN BEETS WITH 
GOAT CHEESE V GF. .  .  .  .  .  .  .  .  .  .  small 14 / large 18
Beet Salad with Spring Greens, Golden Raisins
and Maple Vinaigrette

SALADE CAFÉ DU PARC . .  .  .  small 14 / large 18
Organic Greens, Tomme de Savoie Cheese,
Hard-Boiled Egg, Avocado, Tomatoes, Red Onions,
Bacon and Croutons with Lemon Vinaigrette

SALADE NIÇOISE GF. .  .  .  .  .  .  .  .  small 14 / large 19
Peppered Ahi Tuna, Boiled Potatoes, French Green
Beans, Hard-Boiled Egg with Dijon Vinaigrette

BLUEBERRY  
KALE SALADE VV. .  .  .  .  .  .  .  .  .  .  .  .  small 14 / large 18
Kale, Baby Spinach, Blueberries, Farro, Carrots,
Beets with Honey Mustard Vinaigrette

Salad Additions:  �Chicken  8  |  Salmon  9 
Shrimp  10  |  4 oz. Petite Filet  18

Parties of 6 or more are subject to a 20% service charge and applicable tax.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Parties of 6 or more are subject to a 20% service charge and applicable tax.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Entrées

 
MUSSELS AND FRITES GF. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Your Choice:  Traditional / Tomato and Capers /
Coconut Thai Curry

CHEF'S DAILY SELECTION OF
RESPONSIBLY SOURCED SEAFOOD . .  .  .  .  . 32

BAKED RATATOUILLE VV GF. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Zucchini, Squash and Eggplant Ratatouille 
baked and served with Fresh Herbs and Tomatoes

SANDWICHES
Served with choice of Mixed Green Salad,

Potato Chips or Pommes Frites

WILLARD ROOM LOBSTER SANDWICH . . 28
Maine Lobster, Brioche Toast, Avocado, Tomato,
Lettuce and Brandy Sauce 

FRENCH DIP AU JUS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Braised Beef Shank with Caramelized Onions,
Vacherin Cheese on a French Baguette,
served with Au Jus

CROQUE-MONSIER. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
French Ham and Gruyère Cheese with
Béchamel Sauce

WILLARD BURGER. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Black Angus Beef, Fried Onions, Roasted Tomatoes, 
Raclette Cheese and Truffle Aioli

SUPREME DE POULARDE GF . .  .  .  .  .  .  .  .  .  .  .  .  . 26
Pan-Fried Free Range Chicken Breast with
Forest Mushrooms, Goat Cheese, Spinach
and Potatoes Parisienne

STEAK & FRITES GF. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 44
12 oz Prime New York Strip Steak with
Béarnaise Sauce served with French Green Beans 
and Pommes Frites

VEAL CORDON BLEU. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
Milk-Fed Veal Cutlet filled with French Country
Ham and Vacherin Cheese, coated with
Brioche Bread Crumbs and Pan-Fried, served
with Sautéed Potatoes and Seasonal Vegetables

PAN SEARED MEDITERRANEAN 
ROYAL SEA BASS GF. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
Fennel, Endive, Watercress, Saffron and
Asparagus Butter

Desserts
BUTTERMILK PANNA COTTA AND 
BLACKBERRY GELÉE VERRINE. .  .  .  .  .  .  .  .  .  . 11
Black and White Sesame Seed Tuile Cookie

FRENCH GOAT CHEESE CHEESECAKE. .  . 10
Apricot and Vanilla Bean Compote with
Honey Drizzle

LAVAZZA MOCHA CRÉME BRÛLÉE. .  .  .  .  .  . 11
Chocolate Coffee Beans, Rolled Gaufrette Wafer,
Fresh Raspberries

EXECUTIVE CHEF
PETER LAUFER

LUNCH MENU


