
t a s t i n g  f l i g h t s
Selection of three 20.

panna cotta px sherry sorbet lamb
Du Jour Serrano Ham Chips A la Basquaise

paella warm marcona cheese tempura
spring roll almonds and olives

tapioca crackers shishito pepper tempura     mushroom tempura 
Lemon Salt Parsley Pistou

foie gras explosion brandade mille-feuille

$ 2 0

wild striped bass
Corn-Chorizo, Chanterelles Escabeche

tuna cru “napoleon”
Flavors of the Riviera, Olive Oil Ice Cream

squab
Spiced Rhubarb Cloud, “Fleischschneke”

dorade royal
Smoked Peach Condiment, Hyssop, Saffron 

lamb duo
Moroccan Flavors and Textures

p r i x  f i x e
Choose one from each category

40.

d e s s e rt
10.

b a r  m e n u
Available in the Cheese and Wine Bar

$ 1 5

wild mushroom risotto 
Loca l  Corn, Vacca Rosa Parmesan

sheep ’s  milk ricotta gnocchi
Artichokes Barigoule, Bottarga, Parsley Pistou

sea urchin panna cotta
Chilled Ocean Consomme, Caviar

fluke cru
Hazelnut Gremolata, Meyer Lemon

foie gras “shabu shabu”
Sweet and Sour Bouillon

$ 1 0

white gazpacho
Smoked Paprika Shrimp

salad of organic greens
Organic Extra Virgin Olive Oil

soft cooked farm egg
Peekytoe Crab, Asparagus

compressed watermelon 
Arugula, Feta Parfait, Tapenade

tortellini  
Robiola Cheese, Ibérico de Bellota


