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Love In the Dark

SNACKS
Steamed Oyster, Habanero Mignonette

Spicy Tuna Cannoli

bigeye tuna, sriracha aoli, classic caviar

Paired with Billecart-Salmon “Brut Reserve”, Champagne, FR

FIRST COURSE
Lobster Bisque

cognac, corn biscuit

OR

Salt Roasted Beets Salad

pickled onions, pistachio, goat cheese, arugula, basil vinaigrette

Paired with Hess, Pinot Gris, CA

SECOND COURSE

Nova Scotia Lobster
royal ossetra caviar, toasted brioche “Pain Perdu” pickled
pearl onions, dill mayonnaise

THIRD COURSE
Red Snapper

coconut, lime, turmeric sauce, sautéed spinach
Paired with Peyrassol “La Croix”, Rosé, FR

OR

Lamb Loin

roasted cauliflower puree, toasted almonds,
wild mushrooms, lamb demi

Paired with Outerbound, Cabernet, CA

FOURTH COURSE
Double Chocolate Cake

raspberry sauce

Paired with Grand Marnier “Cordon Rouge”, Liqueur, FR
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