
Brasserie Melrose
Arizona Chef's Week 2026

A Summer Evening in France
Three-Course Prix Fixe

$66 per Guest

First Course

Heirloom Tomato Tart

Whipped chèvre, olive tapenade,
and herb salad

Main Course

Filet Mignon & Crab Croquette

Saffron corn mousseline, snap peas,
and herb beurre blanc

Dessert

Vanilla Rum Canelé

House whipped cream
and salted caramel

This menu is offered for the entire table only. Participation by all guests at the table is required.

A 3% kitchen service charge is added to every check to support equitable compensation for our kitchen team.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


