
Happy New Year 2019

amuse bouche—  

deviled quail eggs & caviar
tarts of beef tartare 

appetizer— choice of

kohlrabi soup & alaskan king crab
caramelized green apple, ras el hanout,
garlic oil & finger lime 
    
salad of roasted beets & persimmon 
ashed goat cheese, toasted hazelnuts, 
calamansi & dill vinaigrette
                                
hamachi carpaccio
hearts of palm & pear, grated horseradish, 
Marcona almonds, white soy vinaigrette

chestnut tortellini
hen of the woods mushrooms, 
veal sweetbreads & Burgundy truffle

entrée— choice of                    

turbot À la grenobloise
poached Maine lobster, celeriac mousseline, 
meyer lemon, brioche, caper & wood sorrel

pan roasted diver scallops
acorn squash canelloni, pancetta Americano
beech mushrooms & apple cider emulsion 

Rohan Duck breast “au Poivre” 		   
seared foie gras, dark cherry jus
buttered wheatberries & preserved ramps                       

oak grilled wagyu beef tenderloin filet	
Yukon Gold pomme purée & watercress
Périgord truffle sauce 
 

dessert— choice of

chocolate intemperance 
pomegranite, persimmon, sassafras 
	
chestnut mille-feuille                                	
puff pastry, huckleberry, mascarpone ice cream

champagne & citrus soufflé for two       	
champagne sorbet


