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FOR THE TABLE

Caviar Dip
Served with Pofafo Chips

Brie Crostini's
Served with Shaved Truffle

STARTERS

|
Select One

Tomato Tarfare #
Olive Jam, Burrafa Ice Cream

Tuna Crudo@
Smoked Blood Orange, Pistachio, Cifrus Dressing,
Fresno Chili, Pomegranate

Chilled Foie Gras
Spiced Apple Chutney, Pickled Apple, Almond Cream,
Toasted Brioche

Seared Scallop @
Crushed Sunchoke, Chesfnuf Velouré,
Barrel-Aged Maple, Apple

Celery Roof Velouté @
Wirh Mushroom & Périgord Truffle Croissanft
MEZZE
Selecr One

White Truffle Risoftfo @
Parmesan Mousse

Lobster Linguine
Calabrian Chili, Mushrooms, Lobster Reduction

Notice: Consuming raw or undercooked meats, poulity, seafood, shellfish or eggs may increase pour risk of foodborne illness,
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PALATE CLEANSER

Select One

Blood Orange Sorbet &
Grapefruir Caramel, Chili Salf

Champagne Granifa®
Lemon Marmalade

MAINS
Select One:

Ricotta Rofolo &
Squash Pureeg, Sage, Hazelnufs, Brown Bufter

Olive Oil Poached Halibut
Whipped Pofafo, Sea Herbs, Clams, Caviar

Herb Crusted Bass
Squid in Emulsion, Pofato Risoffo, Chanferelle Mushroom

Roast Breast of Long Island Duck
Creamed Brussels Sproufs, Panceffa, Musfard Spaefzle,
Sauce au Poivre

Wagyu Beef Filet @
Parsnip Puree, Seared Foie Gras, Shallof Churney, Truffle Jus

DESSERT

Selecr One

A Grand Marnier Souffle # A
Vanilla Ice Cream, Orange Creme Anglaise

Champagne Chocolate Cake #
Blackberry Gel, Champagne Buftercream, Chocolate Mousse

Notice: Consuming raw or undercooked meatrs, poulry, seafood, shellfish or eggs may increase pour risk of foodborne illness.
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