
PRIX FIXE MENU 

	
caviar*	

	 royal imperial Russian Crown 
 175/ounce 140/ounce 

STARTERS 
 

l o b s t e r  b i s q u e  
l o b s t e r  m e a t ,  a r o m a t i c  v e g e t a b l e s  

 
b e l g i u m  e n d i v e  

c a r a  c a r a  o r a n g e ,  r o a s t e d  w a l n u t s ,  b l u e  c h e e s e ,  s h e r r y  v i n a i g r e t t e  
 

o y s t e r s  o n  t h e  h a l f  s h e l l *  
k u m q u a t  m i g n o n e t t e  

 
w a g y u  b e e f  t a r t a r e *  

c r i s p y  p o t a t o  s k i n ,  m i s o - c u r e d  e g g  y o l k  
 

a l a s k a n  k i n g  c r a b  
c i t r u s ,  a v o c a d o ,  a r u g u l a ,  c r è m e  f r a î c h e  

s u p p l e m e n t  1 0  
 

 
 

MAIN COURSE 
 

p o t a t o  &  m u s h r o o m  n a p o l e o n  
r o a s t e d  g a r l i c ,  a s p a r a g u s ,  b l a c k  t r u f f l e  v i n a i g r e t t e  

 
b u t t e r  p o a c h e d  m a i n e  l o b s t e r  

l e e k  b r e a d  p u d d i n g ,  m a i t a k e  m u s h r o o m s ,  c h a m p a g n e  b u t t e r  
 

p a n  r o a s t e d  m o u l l a r d  d u c k  b r e a s t *  
f o i e  g r a s ,  m a r b l e  p o t a t o e s ,  r e d  o n i o n ,  s p i n a c h ,  s m o k e d  a p p l e  c h u t n e y  

 
r e d  s n a p p e r *  

c r i s p y  r i c e ,  r a m p s ,  s w e e t  o n i o n ,  p i c k l e d  r a d i s h  
 

c h a r  g r i l l e d  f i l e t  m i g n o n *  
f i n g e r l i n g  p o t a t o ,  b r o c c o l i ,  v e r m o n t  c h e d d a r ,  r e d  w i n e  r e d u c t i o n  

 

 
 

t h r e e  c o u r s e  p r i x  f i x e  m e n u  8 5  
 

p l e a s e  i n f o r m  y o u r  s e r v e r  i f  y o u  h a v e  a  f o o d  a l l e r g y  



  

chef’s tasting menu 
t a s t i n g  m e n u s  a r e  a v a i l a b l e  f r o m  5 : 3 0 p m  u n t i l  8 : 3 0 p m   

a n d  a r e  o n l y  a v a i l a b l e  f o r  t h e  e n t i r e  t a b l e   

 
 

g r e e n  a n d  w h i t e  a s p a r a g u s  
lemon-caviar crème fraîche, red sorrel 

 Canella, Prosecco di Conegliano, Italy 

 
l o b s t e r  t o r t e l l i n i  

fennel, orange 

 Marc Bredif, Chenin Blanc, Vouvray, France 
 

 

d i v e r  s c a l l o p  &  f o i e  g r a s *  
pain perdu, parsnip puree, green apple 

 Grgich Hills, Chardonnay, Napa Valley, California 
 

 
a t l a n t i c  s a l m o n   

fava beans, sweet onion relish, ibérico ham 

 Tenuta Sassoregale, D.O.G.,Maremma, Tuscany, Italy  
 

w a g y u  r i b e y e  
celery root gratin, wild mushrooms, black truffle 

 Newport Vineyards, Vidal Winter Wine, Rhode Island            
 

 
v a l r h o n a  c h o c o l a t e  

devil’s food cake, almond streusel, hibiscus 

 Newport Vineyards, Vidal Winter Wine, Rhode Island            
 

 
 
 

s i x  c o u r s e s  1 2 0  e x p e r i e n c e d  w i t h  w i n e  1 7 5  
 
 
 

* consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness 

 

please inform your server if you have a food allergy 

 


