
3-Course Lunch Menu 
$24 

Subject to blackout dates. See Restaurant for details. 
Cannot be combined with any other offers, specials, or promotions. 

(icitycerts, Savored and Cheque Mate). 
 

— Small Plates — 
 

Duck and White Bean Soup 
Kale, Duck Confit 

 

Or  
 

Mixed Organic Green Salad 
Sherry-Balsamic Vinaigrette 

 

 — Large Plates — 
 

Leek and Ricotta Agnolotti 
Veal Sweetbread, Maitake 

 

Or 
 

Lacroix Burger 
Cabot White Cheddar, Double Smoked Green Meadow Farms 

Bacon, Maitake-Horseradish Condiment, Truffled Fries 

Or 
 

Chicken Caesar Salad 
Grilled Heart of Romaine Lettuce, Caesar Dressing, Smoked 

Charred Red Onion, Lemon Confit, Parmesan 
 

— Dessert — 

Trio of Petits Desserts 
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness 
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   Jon Cichon- Executive Restaurant Chef 

   Adam Lazarick – Executive Sous Chef 


