Rebecca Kirhoffer and Reza Khorshidi present
TO BEGIN…
TWO SOUPS IN ONE BOWL: BUTTERNUT AND ACORN SQUASH WITH ROASTED CHESTNUTS          21
Asparagus soup with lobster          18
pÉrigord winter black TRUFFLES WITH handmade fettuccine          55

Kumamoto oysters on the half shell          28
LOCAL PETITE LETTUCES with fresh herbs and a Dijon vinaigrette          17
HEIRLOOM TOMATO AND GOAt CHEESE SALAD WITH CUCUMBERS, SWEET V
IDALIA ONION AND MINT          24

Frisée salad with sautéed wild mushrooms, asparagus tips and goat cheese          22
Belgian endive salad with toasted walnuts, Roquefort and a walnut vinaigrette          18
Arugula salad with hearts of palm, fennel, avocado and a balsamic vinaigrette          18
Roasted golden beet salad with micro greens, Saint André and a ginger vinaigrette          18
Salad of artichoke hearts with haricots verts, celery, mâche and a truffle vinaigrette          24
A MOSIAC OF NINE RAW VEGETABLE SLAW WITH A TARRAGON VINAIGRETTE          20
WILD KING Salmon gravlax with wild rice blinis and mustard sauce          26
Sashimi of kanpachi with a japanese seaweed salad and a wasabi DRESSING          24
TARTAR OF TUNA WITH AVOCADO, RED AND YELLOW PEPPERS AND GAUFRETTE POTATOES          25
Jumbo lump crabmeat ravioli with a spicy tomato coulis          21

SEARED DUCK FOIE GRAS WITH CARAMEILZED MANGO AND A RED RASPBERRY SAUCE     28

Scrambled eggs in their shell with russian osetra caviar          44
Corn blini with sour cream and RUSSIAN OSETRA caviar          ½ dozen          36          full dozen          72
RUSSIAN Caviar served with tRADITIONAL ACCOUTREMENTS
RUSSIAN OSETRA          155 OZ         kaluga select gOLDEN OSETRA          205 OZ
AND THEN…
pÉrigord winter black TRUFFLES WITH handmade fettuccine          105

GRILLED NANTUCKET BAY scallops with a ragôut of provençal vegetables and SAFFRON couscous          54
Lobster salad in an avocado nest with a supreme of grapefruit          56
LOBSTER WITH LEMON RISOTTO, ASPARAGUS TIPS AND GREEN PEAS          56
Grilled fillet of Dover sole with spinach, wild mushrooms and a lemon sauce          60
Crispy fillet of black sea bass with AN artichoke heart ravioli and a ginger emulsion          50
GRILLED Fillet of north ATLANTIC sea turbot with JUMBO LUMP CRABMEAT hash, HARICOTS VERTS and A lobster sauce          52
GRILLED FILLET of KING SALMON WITH grilled corn succotash AND A SALSA VERDE          46
Grilled fillet of tuna with baby bok choy, shoestring fries and a ponzu sauce          45
Roasted orgAnic chicken with A GRILLED CORN SUCCOTASH and a tarragon mustard sauce          42
ROASTED california squab with creamed spinach and a red bordeaux reduction          60

Seared breast of Muscovy duck WITH ITS LEG CONFIT, quinoa, baby bok choy and a POMEGRANATE sauCE          48
GRILLED VEAL CHOP with asparagus, POTATO gnocchi AND A MOREL mushroom sauce          54

Roasted rack of COLORADO lamb with a galette of eggplant, zucchini, tomato and thyme with a rosemary garlic cream sauce          54
Braised short ribs of beef with homemade fettuccine, wild mushrooms and tomatoes          47
Grilled prime filet mignon with haricots verts, ARTICHOKE HEARTS AND WILD MUSHROOMS WITH a red Bordeaux reduction          54
Grilled prime New York steak with pommes frites and a green peppercorn sauce          52
GOOD FRIENDS DON’T LET FRIENDS DRINK AND DRIVE.
IN CONSIDERATION OF ALL OUR GUESTS PLEASE REFRAIN FROM CELL PHONE USE.
