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Wednesday, September 25th, 6 PM

1st counrse

BEET CURED HAMACHH

caviar, Cltrus sSaba yow
Pol Roger, Brut, NV Champagwne

2nd Course

VELARDE APPLE CARPACCIO

Charved Radicchio, Cucumber, Lemon Curd, Carrot Sprouts
Olivier Leflaive, Aligoté 2016

3rd course
PAN-SEARED GROUPER
Butterscoteh Glaze, Yellow Tomato, Fennel, watermelon
Domaine Faiveley, Clos de Myglands, 1er Cru Mercurey 2016

4th Couwrse
ROASTED RUAILIL

Fois qras, Black Truffle, Root Vegetable Puree, Cassis
Domaine Faiveley, Les Pamodes, Ler Cru Nuits St George 2015

5th Cowurse
GATEAU BASRUE
park Cherries § pears
Pol Roger, Rich, Demi Sec, NV

$225 pp + tax and gratuity



