
 
 
 
 
 
 

Amuse-Bouche 
 
 

 
Foie Gras Torchon 

brioche, lingonberry, apple, spruce 

La Fleur Renaissance, Sauternes, 2016 
 

 
 

Pheasant Breast 
root vegetables, apricot demi glace 

Jean-Paul Thévenet, Morgon “Vieilles Vignes”, Burgundy, FR 2016 
 

 
 

Paris-Brest 
cranberry, orange, almond, chocolate sorbet 

Ramos Pinto, Estate Grown, Tawny, Porto, NV 
 

 
 

Mignardises 
 
 
 
 
 

Wine Pairings $35 
 
 

 



 
 
 
 
 

Amuse-Bouche 
 
 

Foie Gras Torchon 
brioche, lingonberry, apple, spruce 

La Fleur Renaissance, Sauternes, 2016 
 
 

Wild Mushroom Risotto 
white truffle, parmigiano, chive 

Montaribaldi, “Gambarin”, Nebbiolo, Langhe, 2018 
 
 

Dover Sole 
celeriac, puff pastry 

Domaine Thévenet et Fils, Mâcon-Pierreclos, 2017 
*Tableside Shaved Black Winter Truffle Supplement: $45 

 
 

Pheasant Breast 
root vegetables, apricot demi glace 

Jean-Paul Thévenet, Morgon “Vieilles Vignes”, Burgundy, FR 2016 
 
 

Paris-Brest 
Cranberry, orange, almond, chocolate sorbet 

Ramos Pinto, Estate Grown, Tawny, Porto, NV 
 
 

Mignardises 
 

 
Wine Pairings $55 



 
 
 

Amuse-Bouche 
 

Foie Gras Torchon 
brioche, lingonberry, apple, spruce 

La Fleur Renaissance, Sauternes, 2016 
 

Osetra Caviar 
cippolini, crème fraiche, white balsamic 

Champagne Drappier, Carte d'Or, Brut, Champagne, NV 
 

Wild Mushroom Risotto 
white truffle, parmigiano, chive 

Montaribaldi, “Gambarin”, Nebbiolo, Langhe, 2018 
 

Dover Sole 
celeriac, puff pastry 

Domaine Thévenet et Fils, Mâcon-Pierreclos, 2017 
*Tableside Shaved Black Winter Truffle Supplement: $45 

 
Pheasant Breast 

root vegetables, apricot demi glace 

Jean-Paul Thévenet, Morgon “Vieilles Vignes”, Burgundy, FR 2016 
 

Ginger Lemongrass Soup 
tropical fruits, jasmine tea sorbet 

Domaine de Barroubio, St. Jean de Minervois, 2017 
 

Paris-Brest 
Cranberry, orange, almond, chocolate sorbet 

Ramos Pinto, Estate Grown, Tawny, Porto, NV 
 

Mignardises 
 
 

Wine Pairings $75 


