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AMUSE BOUCHE
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APPETIZERS

SALMON GRAVLAX
PAINNEKGSPEERPARSE RICIO RSN WALRIE R P ES DS G RIEFAIM DA S PAORTFASTEOF & STAT IS MEGENERIGFE

' OR

TFRUFFLE BEER TARTMARE
CORNICHONS, CAPERS, PARSLEY, ARUGULA, CROSTINI

ENTREES

FILET MIGNON
COOKED SOUS VIDE, PEPPERCORN SAUCE FLAMBEED WITH WHISKEY,
BLACK TRUFFLES MASHED POTATOES

OR

ROASTED SEA BASS FILLET
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DESSERTS

WHITE CHOCOLATE PANNA COTTA
WHIPPED COOKIE BUTTER, SHORTBREAD CRUMBLE & BERRY'ULIS

OR

PAVLOVA *
MERINGUE, STRAWBERRY, PASSIONFRUIT SORBET, VANILLA CHA LY, DRI (@ 0)e o) L /Ly

PRIX FIXE MENU
$95 PER PERSON

not included in the pri



