Chef's Gastronomique Menus

Eight Course $125 and Up

Custom Cﬁe/[ Driven 8-Course Menu ﬂeﬂ'jne/ For Your Zlnique Dalnte
By Executive Chef Russell Kirkham
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Six Course Menu $85 S

Seven Course Menu $100
Add Whne pairing+ $50 Add Wine pairing+ S60
Amuse Bouche Amuse Bouche
Le Foie Gras Le Foie Gras

Pan Seared Foie Gras, Saffron Poached Pear
Raklava, Créme de Cassis Demi-Glace

Pan Seared Foie Gras, Saffron Poached Pear
Raklava, Créme de Cassis Demi-Glace

L4 Noix de 3ainf~9acque.v
Seared J'ca/f&p, Spinacﬁ Ravioli
Reurre Blanc, Lobster Cap/auccino

La Bisque de Homard
Lobster Bisque, Lobster, Tomato Confit

Le Flétan au Beurre Blanc Truffs

Le flmﬁ de Mer du Chifi Oven Roasted Halibut, Lomon Risotto
Pistachio Crusted Chilean Sea Bass Mashed Enﬂﬁ'yﬁ Peas, Carrot Purée
Creamy Saffron Risotts, Sa&i@ au Beurre Truffle Beurre Vermouth Velouts
Moussel Velouts
Sorbet au Cﬁampajne
Sorbet au Cﬁam/wgne
Le Canon U ’.@neau Roti

Le Filet de Boeuf au Poivre
Black Pepper Crusted Beef Tenderloin
"Finﬂerﬁ'@ Potatoes Roties, Haricots Verts

Green %ﬂ/aercom Sauce

Roasted Lamb Loin, French WMashed Potatoes
Corn Galette, Haricots Verts, Au Jus

Le %amaje Tarte Tatin
Cavamelized Onion & Tomato Tart Tatin

Lz Gateau Mousse Chocolat Blue Cheese, Goat Cheese
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Chocolate Mousse, Cookie Crumble Ralsamic Reduction
Moacaroon
Le Géteau Opém
Yoconde Cake, French Buttercream
&'/@ Ganache
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