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May 8, 2016

CHILLED CREAM OF
ENGLISH PEA & MINT

ASPARAGUS & HEARTS OF PALM

SEARED AHI TUNA CARPACCIO

PAN-SEARED SICILIAN STYLE
HALIBUT

DUET OF PHEASANT

DESSERT

Créme Fraiche, King Crab, Pea Tendril,
Lemon Ol

Green Asparagus Tips, Hearts of Palm, Shaved Red
Onion, Baby Gem Lettuce, Raspberry Vinaigrette

Nicoise Olive, Haricot Verts, Grated Salt Cured Egg

Yol
Ho

K, Grape Tomato, Potato Straw,

ney Truffle Vinaigrette

Green Olive, Preserved Lemon, Serrano Chili, Lemon

'hyme, Tarragon, Roasted Garlic, Guanciale, Cherry
Tomato, Langostino and White \Wine Sauce, Creamy

Polenta

Pan-Roasted Breast with a Riesling and Pommery
Mustard Jus Lié, Pheasant and Roast Pear Sausage,

Tarragon Butter Poached Potatoes, \Wild Spring
Mushrooms

Chilled Lemon Soufflé, White Chocolate Mousse,
Almond Olive Oil Cake, Mango Compote on Raspberry
Champagne Reduction

9:00pm - 10:00pm

Price does not include tax or gratuity



