
Restaurant Marché 
PRESENTS

 Monday, March 10, 2025
5:30 reception, 6:00 dinner 

Trout Tartare
WITH GRILLED TOAST 

Arugula/Spinach Salad
WITH POMEGRANATE, TOASTED PINE NUTS, GRATED PARMESAN,

AND BALSAMIC VINAIGRETTE 
 

Creole Shrimp with Tagliatelle
LEMON HERB BREADCRUMBS, PARSLEY AND FRESH LEMON 

 

LIMITED SEATING, $95

Lamb Lollipop 
WITH BROCCOLINI, BATATA HARRA & TOUM SAUCE 

Panna Cotta
WITH RASPBERRY SAUCE, FRESH FRUIT AND GOLD FLAKES

Guest Chef - Gage Weigel


