
 
  
 
 
 
 
 
 
 

FIRST COURSE 
shared 

 
BEEF TARTARE  

Deviled Egg Yolk, Gril led Rosemary Bread, Chervi l Salad  

 

 

 

SECOND COURSE 
Choice of :  

 
SCALLOPS 

Risotto, Shiitakes, Sauce Ivoire  
Pork Skin Crumble  

 

 
PRIME RIB 

Robuchon Potatoes, Creamed Spinach-Truff le Sauce 
Parmesan Crust  

 

 
CAVATELLI 

Roasted Red Pepper Sauce, Manghego, Olives  
 Capers, Sun Dr ied Tomatoes 

 
 
 

DESSERT 
 

CHOCOLATE GANACHE 
Milk Caramel, Feui l let ine, Hazelnuts  

 
 

$85++ per person 
 

*Consuming raw o r  undercooked meats ,  pou l t r y ,  seafood,  she l l f i sh ,  
or  eggs  may inc rease  you r  r i sk  o f  foodborne i l lness  

 
* *Sample menus  on l y ,  ou r  fu l l  menu is  updated week ly  to  keep wi th  f resh,  seasonal  ingred ients .  


