
 

 

CRISPY FEUILLE DE BRIC 

Curry Cured Tuna Loin, Marinated Tuna Belly, Meyer Lemon Jam 

Chicken Spice Hummus, Parsley-Caper Condiment, Mechouia, and Saffron Aioli 

 

CHILLED MAINE LOBSTER SALAD 

Hass Avocado, Mango, Toasted Sesame, Shaved Kohlrabi 

and Roasted Lobster Vinaigrette 

 

SLOW BAKED PAVE OF CURED SALMON 

Creamed Leeks, Sauteed Gnocchi and Smoked Salmon Emulsion 

 

APPLEWOOD SMOKED EEL BACON 

Caramelized Sunchoke Purée, Celery Root-Apple Marmalade  

and Red Wine Sauce 

 

GRILLED ÉMINCÉE OF KUROGE BEEF 

Crispy Potato Mille Feuille, Spiced Beets and Sweet Potato Chips 

PAN SEARED PEKIN DUCK BREAST 

Roasted Brussels Sprouts, Fairytale Pumpkin and Cider Vierge 

MASALA CHAI 

Black Tea Profiteroles, White Wine Poached Pear, Lemongrass Crème Chantilly,  

Fall Spice Crumble and Cardamom Ice Cream 


