
m e n u  roya l e
145. per person

sea urchin panna cotta
Chilled Ocean Consommé, Caviar

or

hamachi cru
Radish Sprouts, Citrus-Soy, Sesame Powder

* * * *

sauteed foie gras
Rhubarb, Vanilla Gastrique

or

foie gras torchon
Local Cherries, Chocolate Tuile

* * * *

diver sea scallops
Morels à la Grecque

or

warm maine lobster
Fried Vanilla Milk

* * * *

squab
Spiced Rhubarb Cloud, Foie Gras, “Fleischschneke”

or

lamb duo
Moroccan Flavors and Textures

* * * *

selection of artisanal cheeses
Cave Ripened

* * * *

pass ion fruit foam, chocolate salt
* * * *

citrus tasting
Bergamot Confit, Olive Oil-Lemon Sorbet

or

chocolate and raspberries
“Pop Rocks,” Citrus-Earl Grey Ice Cream

Wine Pairings 85.


