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SUPPLEMENTARY ENHANCEMENT 200

CAVIAR SERVICE FOR TWO
Regiis Ova Caviar, Blinis, Chives, and Creme Fraiche

HANDROLLED RUSSET POTATO GNOCCHI

Smoked Trout Roe, Horseradish Nuage
and Red Beet Essence

Faustino, Art Collection, Rosé, Spain
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SEARED HOKKAIDO SCALLOP

Glazed Parsnips, Marcona Almonds, Sorrel
and Maltaise Mousseline

Kumeu River, Estate Chardonnay, New Zealand

W

BEEF ROSSINI

Local Beef Tenderloin, Sautéed Hudson Valley Foie Gras
Tender Leeks, Pomme Sarladaise, Prune Purée
and Sauce Périgueux

Beaulieu Vineyard, Cabernet Sauvignon, Napa Valley, 2021
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PINK LEMONADE SHAVE ICE
Crispy Meringue
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CHOCOLATE TORTE

Ku‘ia Estate Chocolate, Strawherry Compote
and Chantilly Creme

Chapoutier, Rimage, Banyuls
225
Wine Pairing 115

Menu items subject to availability based on seasonality
*consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



