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M E R I D I A N
F I N E D I N I N G & S E A S O N A L K I T C H E N

Executive Chef Julian Vance · Chef de Cuisine Clara Moreau

C H E F ’ S TA S T I N G E X P E R I E N C E
Five-course seasonal tasting menu paired with reserve artisanal wines $125 per guest

S TA R T E R S

Pan-Seared Sea Scallops . . . . . . . . . . . . . . . . . . . . . . $24
Cauliflower purée, crispy prosciutto, caramelized apple reduction, mi-
cro chervil

Wild Mushroom Velouté . . . . . . . . . . . . . . . . . . . . . . $18
Black winter truffle cream, chive oil, toasted sourdough crostini

Heirloom Tomato Tartare . . . . . . . . . . . . . . . . . . . . . $19
Stracciatella di bufala, aged balsamic glaze, basil oil, toasted pine nuts

Duck Confit Croquettes . . . . . . . . . . . . . . . . . . . . . . . $21
Spiced plum chutney, pickled mustard seeds, watercress salad

M A I N S

Prime Dry-Aged Ribeye . . . . . . . . . . . . . . . . . . . . . . $54
Truffled potato mousseline, roasted bone marrow, glazed baby carrots,
red wine jus

Pan-Roasted Wild Salmon . . . . . . . . . . . . . . . . . . . . $42
Saffron risotto, braised fennel, charred leeks, citrus beurre blanc

Herb-Crusted Rack of Lamb . . . . . . . . . . . . . . . . . $48
Ratatouille tartlet, roasted garlic jus, rosemary oil, mint gremolata

Handmade Truffle Tagliatelle . . . . . . . . . . . . . . . . $36
Fresh black truffle, Parmigiano-Reggiano, cultured butter, sage

D E S S E R T S

Valrhona Chocolate Tart . . . . . . . . . . . . . . . . . . . . . . .$16
Salted caramel, espresso gelato, hazelnut praline dust

Classic Vanilla Bean Soufflé . . . . . . . . . . . . . . . . . .$17
Grand Marnier crème anglaise, fresh raspberries (20 min preparation)

Deconstructed Lemon Tart . . . . . . . . . . . . . . . . . . . .$15
Meyer lemon curd, toasted Italian meringue, sable crumble, thyme
syrup

D R I N K S & C O C K TA I L S

The Meridian Old Fashioned . . . . . . . . . . . . . . . . $18
Single barrel bourbon, smoked maple syrup, angostura & orange bitters

Rosemary Botanical Tonic . . . . . . . . . . . . . . . . . . . . $16
Artisanal gin, wild rosemary, elderflower liqueur, sparkling tonic

Smoked Fig Sour . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $17
Mezcal, black fig preserves, fresh lemon, egg white, smoked sea salt

Chablis Premier Cru, Moreau 2021 . . . . . . . . . .$22
Burgundy, France — Crisp mineral notes, green apple, elegant finish

Barolo Riserva, DOCG 2017 . . . . . . . . . . . . . . . . . . $26
Piedmont, Italy — Deep violet, dried cherry, velvety tannins

142 Saint-Germain Boulevard, Suite 400 · Reservations: (555) 019-2834

Please inform your server of any dietary requirements or food allergies. An 18% gratuity is added for parties of 6 or more.


