sON ANNEE

BIENVENUE 2022!
$125 PER PERSON

O—— AMUSE-BOUCHE —

Blini & Caviar

Smoked Salmon, Créme Fraiche, Chive

< L'ENTREE O
CHOOSE ONE
Bouquet of Endive Salad Lobster Vol-au-Vent
Poached Farm Egg, Lardon, Butter-Poached Lobster,
Crispy Potato, Champagne Vinaigrette Sauce Américaine, Fines Herbes
Ouysters Rockefeller Wagyu Beef Carpaccio
Spinach, Créme Pernod, Champagne Grapes, Toasted Almonds,
Bacon, Parmesan Lemon Aioli

O——— PLAT PRINCIPAL —
CHOOSE ONE

Filet de Boeuf en Crolte Colorado Rack of Lamb
Mushroom & Truffle Duxelles, Persillade Crust, Potato Dauphinois,
Bone Marrow Butter, Sauce Bordelaise Foie Gras—Madeira Reduction
Sautéed Dover Sole White Truffle Agnolotti
Pommes Parisienne, Winter Squash, Walnut-Brown Butter,
Osetra Caviar Beurre Blanc Aged Parmigiano, Fresh Sage

O—— BONBONS ——
CHOOSE ONE

Valrhona Chocolate The King’s Apple Creme de Noyaux
& Raspberry Tart Brown Butter Financier, Creme Brilee
Vanilla Bean Ice Cream Calvados Caramel Hazelnut Praliné Sablé
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