
                                                                   
   

Menu Dégustation 
 

Maine Lobster Salad 
Apple-Champagne Vinaigrette 

2009 Koehler-Ruprecht, Riesling Spätlese trocken, Kallstadter Saumagen,  
Pfalz, Germany 

  
***** 

 

Pan Seared U-10 Day Boat Scallop 

Potato Mousseline and Jus de Veau 
2011 Domaines Schlumberger, Pinot Gris, Les Princes Abbés, Alsace, France 

 
***** 

 

*Sautéed Steak of “A” Foie Gras 
Poached Figs, Pistachios and Arugula 

2003 Clarence Dillon Wines, Clarendelle, Amberwine, 
Monbazillac, Southwest France 

   
***** 

 

*Japanese Wagyu Filet Mignon 
Symphony of Vegetables 

($150 Supplément) 
or 

Sautéed Filet of Halibut 
Green Asparagus and Sauce Hollandaise 

2010 Bodegas Indiano, El Brozal Blanco, Rioja, Spain 
or 

*Roasted Tournedo Loin of Colorado Lamb 
Pisto, Mint Aioli and Tempura Zucchini Flower 

2007 Viña Pedrosa, Reserva, La Navilla, Bodegas Pérez Pascuas,  
Ribera Del Duero, Spain 

 
***** 

Dessert 
 

One Hundred Twenty Five 
 

The Above Wine Pairing is Offered for an Additional Cost of $68 
Premium Wine Pairing Available Upon Request 

Caviar Available Upon Request 
 

October 25, 2013 



 
 

 
Prix Fixe 

 

Crème of Roasted Butternut Squash 
Mushroom Duxelle and Amaretto Marshmallows  

or 
Poached Oysters 

Garnished with Osetra Caviar, Sauce Vermouth 
or 

Warm Quail Salad 
Sautéed Artichokes and Pinenuts 

 
***** 

Foie Gras au Torchon 
Fig and Sultana Raisin Chutney 

or 
Sautéed Ruby Red Shrimp 

Roasted Zucchini, Crispy Artichoke, Tomato Confit and Piquillo Pepper Vinaigrette 
or 

Sautéed Filet of Black Bass 
Cauliflower Mousseline and Saffron Sauce 

 
***** 

 

Roasted Maine Lobster 
Sauce Américaine and Celery Root 

($40 Supplement) 
or 

Sautéed Filet of New Zealand Tai Snapper 
Court-Bouillon Sauce and Fresh Herbs 

or 
*Roasted Milk-Fed Veal Chop 

Rosemary Potato and Au Jus 
or 

*Roasted Pigeon 
 Wild Rice Risotto 

or 
*Sautéed Medallions of Fallow Deer 

Caramelized Green Apple and Zinfandel Sauce 
 

***** 

Dessert 
 

A Sommelier’s Wine Pairing is offered for an Additional Cost of $58 
 

 One Hundred Fifteen 
 

*HEALTH NOTICE-CONSUMING RAW OR UNCOOKED MEAT, FISH, OR DAIRY FOODS 
 INCREASES THE RISK OF ILLNESS 


