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TASTING MENU

Macaron Liver Mousse - Mushroom Duxelle Puff
Sunchoke Cappuccino

Fall Harvest
Butternut Squash & Condiments - Lentil Cloud
Puff Grain

Spinach & Pecorino Cream - Truffled Peppercorn

At Sea
Diver Scallop - Arancini - Carrot Pavé
Crustacean Jus

Flannery |n We||S7':7'<7'<7'<
Beef Filet - Celery Root Wellington - Porto Sauce

Citron
Lemon Mousse - White Chocolate - Coconut

L’ Opéra*‘,‘c?‘c*
Almond & Coffee Cake - Tonka Beans

7 Course-125.
4 Course-75.

Caviar Supplement Course 3b.
Black Burgundy Truffle bg / 25.
House Parker Roll 8.

To support fair wages for our employees a
5% service surcharge will be added to your bill.
We appreciate your understanding
and continued support.
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WINE PAIRING

2016 Domaine Fabien Coche
Pinot Noir, Auxey-Duresses, Burgundy

Fall Harvest
2014 Domaine La Croix Saint-Laurent
Sauvignon Blanc, Le Grand Chemarin, Sancerre

2015 Renato Keber
Pinot Bianco/Pinot Grigio/Ribolla Gialla, Beli Grici, Friuli

At Sea
2016 Cave de Ribeauvillé
Gewurztraminer, Grand Cru ‘Pfersigberg’ Alsace

Flannery |n We||87‘r7'<7'<7'<
2014 Maison Harbour
Pinot Noir, Gevry-Chambertin ‘La Justice’, Burgundy

Citron

___________

2012 Kopke
Port ‘Colheita’ Portugal

7 Course-110.
4 Course-60.



