CHEF’'S TASTING MENU

..................................................

SPRING BRODO
Herb Oil

ARTICHOKE & LEEK GRATIN

Green Garlic Soubise, Comte

BUCATINI
Lobster, Coral

DUCK
XO, Pineapple, Endive

DULCE DE LECHE

Burnt Cream, Cider Granita

60 PER PERSON
BEVERAGE PAIRINGS 35/PERSON

(whole table participation required)

Vegetarian and Gluten-Free tasting menus available by request.
Substitutions politely declined.



