
 
 
 

 

Choice of 

OYSTERS & CAVIAR 

caviar | champagne mignonette | apple 

SMOKED DUCK BREAST SALAD 

fine mixed herbs and petite lettuce | pickled plums | citrus tarragon glaze 

MUSHROOM BISQUE 

truffle brioche crouton 

FRUITS DE MAR CEVICHE FOR 2 

seafood ceviche | vegetable chips 

 

 
Choice of 

BEEF FILET MIGNON 

black truffle mashed potatoes | red wine reduction 

BRAISED LAMB SHANK 

saffron confit fingerling potatoes | prunes and dry apricot 

CRISPY SKIN BRANZINO 

dungeness crab | herbs 

SCALLOPS 

artichokes | fennel herbs salad | romesco 

AGNOLOTTI 
winter squash | brown cardamom | sage 

 

 
Choice of 

RASPBERRY PARFAIT  

earl grey granite | lavender rice pudding | feuilletine crumble 

RED VELVET PASSION 
red velvet lava cake | passion fruit | tarragon 

 

$115 


