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  Tart of Artichoke, Tomato, and Asiago 

Sparkling Toast 

∅ ∅ ∅  

Salad of Balsamic Glazed Eggplant, Chickpea  Croquette, Feta 

or 

Mille Feuille of Blue Crab, Chinese Chives, Spiced Grapefruit Reduction  

or 

Strudel of Asparagus, Shrimp and Barberry 

or 

Potage of Leek and Potato, Caviar Foam 

or 

Crispy Camembert with Green Apple-Walnut Compote 

∅ ∅ ∅ 

Ricotta Cavatelli, Spinach, Marinated Tomato, Parmigiano Reggiano, Pine-nuts 

or 

Herb Dusted Sea Scallops, Citrus- Caviar Sauce, Asparagus, Red Quinoa, Lemon 

or 

Top Sirloin of Lamb, Pomegranate Reduction, Roasted Squash Gratin, Minted Basmati 

or 

Glazed Free Range Chicken, Braised Fig, Pearl Onion, Yukon - Chickpea cake 

or 

Ponzu  Glazed Ahi Tuna,  Watercress & Seaweed, Wasabi Pomme Puree, Shiso Reduction 

∅ ∅ ∅ 

Dessert Selection Presented Tableside 

Coffee or Tea 

$65 


