
    

 
 
 

Artichaut   
artichoke soup, truffle royale, capers 

 

  

St. Jacques 

scallop cannelloni  

 

 

Esturgeon  
wild sturgeon, fennel, citrus  

 
 

Foie Gras 
preserved cherries, pain perdu  

 

 
Agneau  

domestic lamb chop & braised belly, 

lupini, chanterelles, natural jus  

 

 

 

Golden Rod 

apple jam  

 

 

Hot Milk Jam Soufflé 

goat milk crème anglaise 

 

 

Chef Pierre Calmels 

Menu at $115 per guest 

[not including 8% taxes and gratuity] 

1009 S. 8
th

 Street    Philadelphia, PA 19147 
* Consuming raw or undercooked meats, poultry, seafood, shellfish or egg 

may increase your risk of foodborne illness. ** 

 

 
 
 

 

Wine Suggestions 
 

 

Domaine Seguinot Bordet 

Chablis Premier Cru 

Fourchaume 2016 

 

 

Domaine Raspail Ay 

Gigondas 2014 
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