
1st course  
 

Oysters
warm and cold with apple mignonette and 
hard cider and creme fraiche and caviar

2nd Course Apps

tartare with charcoal cream
venison and sunchoke chips

scallop with cauliflower
and uni and mussel 

roast cabbage with black truffle 

3rd. Course 

bread and butter with garnishes
foie gras, mostarda, pickles

4th course 

raviolo with white truffle
 

5th course pasta

beef rossini with swiss chard
and madeira sauce

dry age duck with beets and juniper

turbo with celery root,
truffle and nage

 
 

6th course 

Baked alaska
olive oil cake, citrus semifreddo, 

caramelized honey meringue 

served for the table and flambéed 
tableside

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.
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