
E s c a r g o t  B o u r g u i g n o n
b u t t e r ,  g a r l i c ,  p a r s l e y

T u n a  T a r t a r e  
S m o k e d  s o y ,  r a d i s h ,  y u z u  k o s h o ,  p i c k l e d  s h a l l o t s

1 S T  C O U R S E
C H O I C E  O F

Spring Lamb Hachis  Parmentier
red wine and demi glace  braised lambtopped with pomme purée au gratin

2 N D  C O U R S E
C H O I C E  O F

Lobster  Hash Benedict
butter  poached lobster,  f ingerling potatoes,  black truffle  butter,poached eggs,

Hollandaise  sauce

Pan-Seared Filet
Twin petit  f i lets,  foie  gras butter,poached eggs baguette,red wine Béarnaise  sauce

3 R D  C O U R S E
C H O I C E  O F

Crème Brulée

Chocolate  Spice  Genoise
Cherry jam, Chantilly  Cream

ONE HUNFRED DOLLARS PER PERSON
EXCLUDING TAX AND GRATUITY

AUTOGRATUITY WILL BE ADDED FOR ALL PARTIES

S u n d a y  M a y  1 1 t h  2 0 2 5


