
g a m e  ta st i n g  m e n u
Tasting menus are designed to be enjoyed 

by the entire table
145. per person

c a r pacc i o  o f  v e n i s o n
Pomegranate, Chocolate Salt

* * * * *

f o i e  g r a s  “ s h a bu  s h a bu ”
Sweet and Sour Game Bouillon

* * * * *

w i l d  s c ot t i s h  pa rt r i d g e
Apple-Celery Salad, 

Black Truffle Vinaigrette

* * * * *

chestnut tagliatelle
Game Bolognaise, White Truffles

* * * * *

w i l d  s c ot t i s h  h a r e
Ginger Snap Mousse, 
Glazed Tokyo Turnips

* * * * *

a rt i s a na l  c h e e s e s
Cave-Ripened

* * * * *

pa s s i o n  f ru i t  “ c a n n o l i ”
Coconut Tapioca, 
Exotic Fruit Soup

* * * * *

picholine petits fours
and chocolates
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ta st i n g  m e n u
Tasting menus are designed to be enjoyed 

by the entire table
125. per person

f o i e  g r a s  to rc h o n
Sweet and Sour Heirloom Beets, 

Pistachio

* * * * *

s h e e p  m i l k  r i c ot ta
g n o cc h i

Artichoke Barigoule, Bottarga,
Parsley Pistou

* * * * *

na n t u c k et  s e a  s c a l lo p s
Cauliflower Silk, Crumble,

Grapefruit Grenobloise

* * * * *

roa st e d  j o h n  d o ry
Salsify Textures, 

Wild Mushroom “Cappucino”

* * * * *

j a m i s o n  fa r m  la m b
Flavors, Textures, 

Aromas of Morocco

* * * * *

a rt i s a na l  c h e e s e s
Cave-Ripened

* * * * *

wa r m  c a r a m e l  
a p p l e  b r i o c h e

Apple Salad, 
Salted Caramel Ice Cream
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