
 
 

These sample menus are provided for illustrative purposes and 

are subject to adjustments based on seasonality, product 

availability, operational and dietary restrictions. We are pleased 

to offer customization to meet your specific requirements 

E P I C    

eleven course 

O y s t e r   
summer rhubarb l dill    

G o u g è r e   
smoked trout l roe  

C r a b   
green chili l nori 

C h i c o r i e s    
camembert l figs l pear l black pepper 

M u s h ro o m s   
ravioli l garum l pecorino 

S c a l l o p   
cannellini beans l watercress l ham  

Sa b l e f i s h  
artichoke 

D u c k  
plum l celery root l dates l dr. pepper 

S t r i p  L o i n  
soubise l potato l pearl onion  

Sa i n t  A n d r e   
carrot l walnut 

C h o c o l at e   
cherries l cocoa nibs l brown butter 

 

 

G r a n d    

nine course 

O y s t e r   
summer rhubarb l dill    

G o u g è r e   
smoked trout l roe  

C r a b   
green chili l nori 

C h i c o r i e s    
camembert l figs l pear l black pepper 

M u s h ro o m s   
ravioli l garum l pecorino 

Sa b l e f i s h  
artichoke 

S t r i p  L o i n  
soubise l potato l pearl onion  

Sa i n t  A n d r e   
carrot l walnut 

C h o c o l at e   
cherries l cocoa nibs l brown butter 

  

 

 

 

 

E l e g a n t    

seven course 

O y s t e r   
summer rhubarb l dill    

C h i c o r i e s    
camembert l figs l pear l black pepper 

M u s h ro o m s   
ravioli l garum l pecorino 

Sa b l e f i s h  
artichoke 

S t r i p  L o i n  
soubise l potato l pearl onion  

Sa i n t  A n d r e   
carrot l walnut 

C h o c o l at e   
cherries l cocoa nibs l brown butter 

 

 

 

 

 

 

 

 

 

C l a s s i c    

five course 

C h i c o r i e s    
camembert l figs l pear l black pepper 

M u s h ro o m s   
ravioli l garum l pecorino 

Sa b l e f i s h  
artichoke 

S t r i p  L o i n  
soubise l potato l pearl onion  

C h o c o l at e   
cherries l cocoa nibs l brown butter 

 

 

 

 

 

 

 

 

 

 

 

 

 


