SNACKS

Oyster | A5 Wagyu | Horseradish | Marigold
Mushrooms | Goat Cheese | Onions | Truffle

Gougéres | Aged Comte | Prosciutto

FIRST COURSE

Lobster | Coconut | Ginger | Lychee Nut
Macadamia | Avocado

OR

Foie Gras | Truffle | Sauternes | Brioche | Poached Pear

ENTREE

‘Surf & Turf’
Filet | Lobster | Parsnip | Chanterelle | Carrot

OR

Tuna | Au Poivre | Parsnips | Salsify
Thumbelina Carrots | Black Trumpet Mushroom

DESSERT

Mignardises | Petit Fours

CHOICE OF CHOCOLATE OR FRUIT

Wagyu | Potatoes | Carrots | Turnips | Mushrooms | Truffle
[2 ounces] $140 per person

Fettuccine | Cream | Yolk | Cheese | White Truffle
$120 per person

Caviar Service
Beluga | Blini | Red Onion | Farm Egg | Chives | Crema
[Y2 ounce] $140 per person
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