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Opster § Guviar
Quonnie Rock Oysters, Osetra Caviar
Lavrent Peri, “La vt B, NV

Santucher By Soalyp Ghuds

Blood Orange Pearls, Pomegranate Gel, Citrus Lace
Mortellto, “Cala Niru”, Rosso, Terre Sicliane, 2022

FBlack Trgfte Slscts
Rhode Island Mushroom, Black Winter Truffle, Parmesan
Trimbach, GewRrztraminer, Alsace, 2017

Gt § Ltstn

Filet Mignon, Butter Poached Lobster,

Citrus Foam, Celery Root, Shallot Jus
Chrisaphe Patrice, Chablis, 2022

Sovirie Ghocolate d/amp% (j/JMﬁl&
Champagne Poached Strawberry Pour,
Raspberry Pavlova Meringue,

Chevre Cheesecake, Prova Vanilla Bourbon Sponge
"Ramos Pinto, Late Botle Vintage Port, 2017

8150 per peson. Optional Wine Pairing +8100.00 per peson.

Executive Chef Andrew Brooks - Exeauive Sous Chef Chaz Paull
Exeauive Pastry Chef Jesica Quiet




