Winter Menu 2025
Sunchoke Soup with White Truffle Froth
-Gougere with Morney
-Buttered Radishes
-Beet Burgers alla Blue Hill
-Smoked and Pickled Quails Eggs
-Caviar Doughnut
-Brussels Sprouts
-Smoked Salmon
-Wonton Tart with Tuna Toro, Avocado, Radish, and Caviar
-Crepe Tart with Maple Creme Fraiche, Trout Roe and Chives
-Crab Salad with Finger Lime on Chicken Skin
-Wagyu Skewer Cooked Over Binchotan with Black Garlic Aioli and Crispy Garlic
-Lobster Ravioli with Matsutake Mushrooms and Lobster Jus
-Aged Duck Breast with Cider Braised Cabbage and Acorn Squash
-Pear Granita with Whipped Marscarpone

-Grand Marnier soufflé



