
A M U S E  B O U C H E  A N D  C H A M P A G N E

A P P E T I Z E R

Roasted escargot,  asparagus cream, garl ic foam

Fried hazelnut tofu, asparagus cream, garl ic foam (v)

Duck gravlax, gri l led corn salad, espelet te oi l

Scal lops and baby zucchini carpaccio, labne, caviar, carrot oi l

Bone marrow, gri l led baguet te, truf f le but ter

Asparagus and English peas gazpacho, coconut foam (v)

M A I N

$150 per person. 21+ only. Choice of one per category.
Menu available for $95 on our patio (without shows and performances) 

Smoked lobster,  baby leeks, roasted gemstone potatoes

Fi let  de boeuf rôt i ,  s low roasted tenderloin, spinach, truf f le,  perigourdine sauce

Duck breast, rhubarb confi t ,  parsnip purée, honey rhubarb sauce

Lent i l  r isot to, mushrooms, peas, mint,  aged balsamic (v)

D E S S E R T

Pina colada tart ,  coconut mousse, toasted coconut

White chocolate lava cake, passion frui t  ice cream

Raspberry Entremet Cake

Chocolate Mousse, passion frui t  chutney (v)

MENU

Sales tax & gratui ty are not included in the prix - f ixe menu. An automatic gratui ty of 20% wil l  be added to the bi l l .  
Surcharge of 4% added to al l  checks to help cover increased costs and minimum wage increases for our dedicated s taf f .  

A D D  O N S

Cognac Flambéed Truff le Pasta ($85)
Caviar Ossetra (10oz $120 / 20oz $220)
Warm 1/2 baguet te and but ter ($7)


