
    
 

 
 
 

First Course 

 
Seared Day Boat Scallops     16 

Sautéed Sea Beans, Confit King Trumpet Mushrooms,  

White Balsamic Vinaigrette, Scallop Cream 

 

Seared Tempered Hudson Valley Foie Gras “poelle”      23 

Foie Gras Pound Cake Tuile, White Peach Tartar, 

Compressed peach pate-de-fruits, campari essence 

 

Hamachi Sashimi     18 

Compressed Honeydew Melon, Gooseberries,  

Yuzu-Melon Liquid Gel, Soy & Yuzu Koshu Glaze  

 

Maine Lobster and Avocado Cannelloni    21 

Grapefruit Zest Puree, Yogurt Ice Cream,  

Laurel-Grapefruit Powder, Grapefruit Cells 

 

 
 
 

Second Course 

 

Citrus and Carrot Infused Hot Jellied Lobster Consommé     14 

Corn Custard with Espelette Marshmallows, Flowering Gherkins 

 

Lacquered Strawberry Salad      12    

Frisée, Candied Walnuts, Saffron Poached Pears 

 

Belgian Endive Salad                    11 

“Queso de Valdeon”, Walnuts, Pears, Black Truffle Vinaigrette 

 

Baby French Cuttlefish A la Plancha     14 

Distilled Sorrel Soup, Squash Blossoms, “Gargouillou” 

 

 
 



 

 
 

 

 

Main Course 

 
Dover Sole Poached in Brown Butter Pureé “Grenobloise”     42 

Crevette Gris, Chantrells, Parsley Jus, Lemon and Crouton 

 

Rouget “en Croûte”     45 

Fresh Bean Confit, Jamón Ibérico, Marcona Almonds,  

Saffron-Cauliflower Puree, Piquello Peppers, Bottarga di Muggine 

 

Alaskan Halibut      35 

Potato Purée, Black Olive Vinaigrette, Pernod Sauce, Acidulated 

Fennel 

 

Fava Bean and Confit Shallot Agnolotti     32 

Shaved Summer Truffles, Slow Cooked Quail Egg, Parmesan 

 

Roast Lamb Saddle      43 

“Vegetable Garden,” Zucchini Puree, Marguez, “Frito Misto,”  

Sauce Verte, Rosemary-Mint Lamb Jus  

 

Rib-Eye Pavé     42 

Glazed Bermuda Onion Leaves, Sweet Onion Pureé,  

“Croque-Monsieur”, Swiss Chard and Stem, Beef-Banyuls Jus 

 

Prime Filet Mignon     46 

Morel Boudin Blanc, Shaved Asparagus,  

Morel Fricassee and Pommes Fondant, 

 Banyuls Aigre-Doux 

 

Roasted Squab      43 

Bing Cherry-Olive Ragout, Gnocchi, Brown Butter Date Puree,  

English Peas, Haricot Vert, Melted Leeks,  

Summer Truffles, Perigueux Squab Jus 
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Five CourseFive CourseFive CourseFive Course    

 

Hamachi Sashimi  

Compressed Honeydew Melon, Gooseberries, Yuzu-Melon 

Liquid Gel, Soy & Yuzu Koshu Glaze  

 
Sea Scallop 

Sea Beans, King Trumpets, White Balsamic 
 

Rib-Eye Pavé 

Onion Leaves, Onion Pureé, “Croque-Monsieur”,  

Swiss Chard and Stem, Beef-Banyuls Jus 

 
Fromage 

Artisan Bread, Walnuts, Arugula 

 

Chocolate Lava Cake 

Orange Marmalade, Orange Coconut Sorbet 
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Put yourself in the hands of the chef, 

let the chef and his team create 

a spontaneous menu that will awaken your taste buds. 

(For entire table only please.) 
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Steven Rojas 

Chef de Cuisine


