TASTING MENU

STARTERS

Your choice of:

Caesar Salad* - Romaine lettuce, Parmesan-reggiano, garlic crouton,
house Caesar dressing

Beet Collaboration - Compressed yellow beet, red beet, pine nut and wasabi pea crumble,
watercress, grapefruit, soy espuma

ENTREES

Your choice of:

7 oz. Filet Mignon* - Smashed fingerling potato, wild mushroom, blue cheese
bone marrow butter

or

Half Chicken - Mary’s free-range organic chicken, roasted garlic mashed potato,
asparagus, carrot, cipollini onion, crimini mushroom, chicken demi-glace

or

Lobster and Black Truffle Risotto - Piquillo pepper, pea, asparagus, Parmesan

FINALE

Madagascar Vanilla Creme Brulee - Seasonal berries, mint

55 PER PERSON
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