
MENU

DESSERT
LEMON TART

Fresh  and  Preserved  Fru i t

CROISSANT BREAD PUDDING
Crème Angla i se ,  Chocola te  Cremeux

CHOUX AU CRAQUELIN
Vani l l a  Crème and Sa l ted  But ter  Caramel

SEASONAL SORBET
Frui t  Ge l

TUNA & SCALLOP CEVICHE
Ci t rus ,  Dash i ,  Herb  Oi l ,  Brunoi se

Vegetab le s ,  and  Puf fed  Gra ins

FIRST

ONION SOUP
Caramel i zed  Sha l lo t ,  A lmond Foam,

Comté  Cheese ,  and  Toas ted  A lmonds

BUTTER POACHED LOBSTER TAIL
Squash  and  R icot ta  Rav io l i ,  w i th  Chips  and

Roas ted  Squash

BURRATA
Duck  Prosc iu t to ,  Pear ,  Apple ,

and  Preserved  Tomatoes

+10

CHICKEN BALLOTINE
Pota to  Gnocchi ,  Truf f le  Sauce ,  Seasona l

Vegetab le s ,  and  Beet root  Purée

SECOND

MISO MARINATED SABLEFISH
Cri spy  Sush i  R ice ,  Beurre  B lanc ,

and  Leeks

DUCK BREAST
Carrot  Purée ,  Cherry ,  Po lenta ,  and

Glazed  Carrot s

PINOT NOIR BRAISED BEEF
Pommes  Dauphine ,  Caramel i zed  Onion ,  Loca l

Mushrooms ,  and  Ce ler iac  Purée

+10

ROW 188

The  ex t rao rd inar y  i s  wor th  wa i t ing  f o r .


