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{ amuse }

CHAMPAGNE
&
LOBSTER ROLL

Mini brioche, aioli, fine herbs, old bay string fries

{first}
SCALLOP CRUDO

Uni, apple fennel salad, cucumbers, serrano chili, edamame puree,
smoked trout roe

LOBSTER BISQUE

Caviar, puff pastry, creme fraiche, tarragon

ROASTED STUFFED BONE MARROW

Perigord truffle, braised beef short rib, lobster, Morcilla sausage,
pickled shallot, apple, soft herbs

FRUITS DE MER FOR TWO

Half lobster, crab, poached prawns, Kusshi oysters, steamed mussels.
Served with cocktail sauce, mignonette, mustard aioli and lemon

{ second }
WHITE ALBA TRUFFLE RISOTTO

Wild mushrooms, beets, Grana Padano

PERIGORD BLACK TRUFFLE PAPPARDELLE

Porcini sauce, chives, parmesan

COLORADO RACK OF LAMB

Rosemary mustard crust, spinach spaetzle, lamb neck ragu,
pickled onion, gremolata

HALIBUT

Steamed, basil lemon viennoise, grapefruit, braised celery,
lovage

CHATEAUBRIAND STEAK FOR TWO

Truffle potatoes, maitake mushroom, charred broccoli, baby
carrots, asparagus, Sauce bordelaise and bearnaise

{ third }
DARK CHOCOLATE ENTREMET

Devil’s food cake, ganache, strawberry

RED VELVET CHEESECAKE

Heart shaped, chocolate tuile, buttercream

$150 PER PERSON



