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PRIX-FIXE $95

MIXED GREENS AND REDS

fresh herbs, lemon, olive oil

LOBSTER SALAD

radish, mache, celery root remoulade

STEAK TARTARE

pine nuts, egg, grilled bread, mustard crema

CRISPY FRIED OYSTERS

curry, salmon caviar, cucumber sauce

* %%

ARCTIC CHAR TARTARE

trout caviar, whipped créme fraiche

CHICKEN LIVER AND FOIE GRAS TERRINE
brandied prunes, pickled carrots, grilled bread

SHRIMP RISOTTO

soppressata, hen of the woods

HOUSEMADE CECAMARITI

rosemary, mascarpone, dlle stew



PAN-SEARED BRANZINO

cauliflower, swiss chard, pine nut-caper gremolata

SLOW ROASTED DUCK BREAST

farro, almonds, dates, mascarpone, port sauce

BEEF TENDERLOIN

parmesan flan, black trumpets, périgourdine sauce

CRISPY SKIN SALMON

chanterelles, black-eyed peas, celery root puree

GRILLED SWEET POTATO

salsify, oyster mushrooms, chive sauce

* %%

BUTTERMILK PANNA COTTA

pomegranate, tangerine, blood orange sorbet

CHOCOLATE BUDINO

devil’s food cake, chocolate pearls, whipped cream

BANANA CROSTATA

caramel sauce, rum-raisin ice cream

FOUR COURSE PRIX-FIXE $95 PER PERSON PLUS TAX, GRATUITY & BEVERAGES



