AMUSE

Osetra Caviar with Champagne Toast
chestnut waffle, creme fraiche, perigord trulle
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Shellfish Medley

uni, venus clams, shellfish pot de creme, smoked pork dashi broth
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Sole and Crab Paupiette

root vegetable, sunchoke. sauce bourguignon x
Ris de Veau §
veal chop, sweetbreads, pommes pont neuf, sauce albufera . \

Vegetable Pithivier i t

mustard greens, wild rice, chestnut, brown butter broth
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Hazelnut Rocher \
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milk, chocolate, caramel

Chestnut Parfait

vanilla bavarian, cara cara, mandarin

$295 per person




