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(CHEF’S TASTING MENU

Amuse Bouches

Chi”ecl New Brunswick | obster, T ender \/egetab]es,
Yuzu Kosho, Kegiis Ova Caviar
C/?.ampagnc Faul Bara, Brut Réserve, Czrand (ru, BOUZﬂ

New Orleans Dayboat Red Snappcr ala P]ancha,
5ugar Snap Feas and Buttcrmilk with SPring rlerbs

2009 (hablis, 1 Cru, [ es [dﬂs, Daniel-| tienne [Defaix

Tajarin all Ortiche with Morels, White Asparagus and Vin Jaune
2020 Raen Finot Noir, Koya/ﬁt Kobert (_uvée, Sonoma (_oast

Roasted Rack of | amb with Moroccan Spice Glaze
Chickpea Fries, | amb Neck Croquette, Fava Beans and Mint
2013 Ked Car5ﬂra/7, Vivio \//ncyard, Pennett \/a//cy

Kaclct’ce <:1’A|Pagc “Maran", Fingerling Fotato, Lacto Green Delta Asparagus
2017 Jurang:on 5@(:, Cuvéc Mari@, C/Jar/cs f _/ours

riple [Dake utter (_runc ake,

Triple Baked Butter Crunch Cak

Passion [Truit Mango Mousse, DiP]omatico Rum, and T oasted (Coconut |ce (ream
Malvasia \Volcanica, Bcrmc/o, [ anzarote

Tasting Menu....225 Wine Fairings ..... i25

A 20% service chargc, shared bg the entire staff, will be included on each check.
Tippir\g is not expcctec{.




