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Amuse
Blini with Caspian Caviar

Appetizer
Foie Gras Terrine, Cipollini Onion Tartin and Port Plums
Or
Smoked Chilean Salmon, Potato Crisp,
Lemon Créme Fraiche, Egg and Parsley

Or
Wagu Beef Tartare, Horseradish Cream,
and Micro Herb Salad

Salad

Arugula and Endive, Baby Candy Beets,
Goat Cheese, Almonds and Lemon Vinaigrette

Entrées

Beef Tenderloin with Butter Poached Lobster Tail,
Asparagus, Potato Galette and Béarnaise Sauce
Or
Loin of Lamb with Butter Poached Lobster Tail,
Roasted Shallots, Herbed Yukon Gold Potatoes,
Ratatouille and Glace Du Vin

Dessert

Duet of Raspberry Pots de Creme,
Chocolate Banana Wanton,
Tahitian Vanilla Ice Cream

$199 per Person plus Tax and Gratuity
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