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Menu du Soir
Amuse Bouche

Salade de Fruit de Mer
Bavarois de Fenouil
Perle du Japon au Litchee 70
Oyster-Fennel Bavarois,
Sea Urchin, Caviar,
Lychee Jelly, Tapioca Pearls

Amadai en Ecaille Croustillantes
Puree d'Artichaut et Salicorn,
Bisque de Homard 77
Crispy Fish Scale Amadai,
Artichoke Puree, Sea Asparagus,
Lobster Bisque Sauce

Filet de Canard Roti
Laniere de Daikon Ail Noir en Puree,
Epinards au Beurre
Sauce au Aromes de Cerises 85
Roasted Duck Breast,
Charred Daikon Ribbons,

Black Garlic Mousseline, Spinach,
Cherry Gastrique

Foret Noire au Chocolat
Gateau aux Cerises,
Mousse au Chocolat Noir
Cremeux aux Griottes 33
Black Forest Chocolate,
Cherry Gateau,

Dark Chocolate Mousse,
Morello Cherry Cremeux

or

Chariot de Fromage 55
(25 supplement)
Cheese Cart

Mignardises

255
Wine Pairing 135



Menu Dégustation

Amuse Bouche

Ballotine de Foie Gras de Canard, Purée de Bananes & la Vanille et Whisky
Gelée et Poudre de Noix de Coco, Chips de Plantin 65
Ballotine of Duck Foie Gras, Banana-Vanilla Whisky Marmalade
Coconut Powder Gelée, Plantain Chips

Noix de Coquille de Saint-Jacques Réti, Mousseline de Petit Pois a la Menthe
Beurre Blanc a I'Anis, Quenelle de Caviar 60
Roasted Scallop, Pea-Mint Mousseline, Star Anise Beurre Blanc, Caviar Quenelle

Abalonie de la Grande iles d'Hawaii, Compote d'oignons de Maui
Sauce Chlorophyle Montée a | Huile d'Olive 60
Big Island Abalone, Maui Onion Marmalade, Olive Oil Parsley Emulsification

Homard de l'iles de Kona Pochée
Rosace de Légumes, Matelote de Homard 95
Poached Kona Lobster, Vegetable Rosette, Lobster Matelote

Filet de Boeuf
Sauce Périgueux Fagon Rossini, Mousseline Truffée, et Pommes Soufflées 88
Beef Filet, Foie Gras, Truffle Mousseline, Pommes Soufflées, Sauce Périgueux

Chariot de Fromages 55
Cheese Cart

Rafraichie de Soupe a la Framboise
Sorbet au litchi, Gelée a la Rose
Rasplberries Lychee
Raspberry Soup, Fresh Raspberries, Lychee Sorbet

Baba a la Abricot et Vanille, Abricot Mariné au Poivre, Mousse a la Verveine
Apricot Baba, Vanilla, Long Pepper Compressed Apricots, Lemon Verbena Mousse
or
Soufflé Vanille
Coulis a la Mangue et Gingembre, Sauce au Chocolat Noir,

Créme Anglaise a la Banane 40 (12 supplement)

Vanilla Souffle, Mango Ginger Coulis, Dark Chocolate Sauce
Banana Anglaise, Caramelized Macadamia Nuts

Mignardises
Petit Fours

325
Wine Pairing 175

Caviar (30 Grams)
Blinis, Traditional Accoutrements

Crown Jewel 650
Ultra-Premium American White Sturgeon. Large Gold and Silver Flecked Caviar.
Velvety with Clean, Rich, Butter, Kombu Flavors..La Creme de la Creme.

Imperial Osetra 550
Beautiful to Behold with an Ivory Grey Hue. Savory Brine and Seaweed Flavors
with a Nutty Nuance. Super-Premium Siberian Sturgeon farmed in Greece.

Golden Reserve 450
Medium to Large Bead Caviar with a Golden Sheen. The Most Mature American White Sturgeons
are Harvested for This Selection. Smooth and Buttery in Flavor with an Amazing Texture.

Applicable Excise Tax and Gratuity are not included in the above prices.
For parties of 6 or more guests, a service charge of 20% will be applied.
Consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne iliness.



Menu
Les Assiettes Potagéres
Garden Vegetable Plates

La Carotte du Moment Dans Tout Son
Etat Sorbet Carotte et Fruits de la
Passion au Gingembre 58
Chef's 5 Way Carrot Expression
Tiny, Pickled, Puree, Shred, Jelly
Carrot-Passion Fruit, Ginger Sorbet

Oignons Farcis a I'Oignon
Consommé Oignons 62
Onion Purse
Onion Consomme

L'Assiette de Légumes
Mousseline d'Edamame a I'Ail 62

Vegetable Plate
Garlic Edomame Mousseline

Roulé de Courgettes au Basilic,
Purée de Courgettes Vertes
a I'Ail et Basilic 62
Bassil, Zucchini Roll
Garlic, Green Zucchini Purée

Salade de Verdure, Herbes et Fleurs
Vinaigrette aux Agrumes 48

Mixed Greens Salad, Herbs, Flowers
Citrus Dressing

wellbeing
Vegetarian selections prepared with
less sodium and refined sugar

GF
These items
do not contain gluten





