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$75 per person

other beverages, tax, and gratuity not included
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Warm Lump Crabmeat Mousse with a Smoked Butter Sauce
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Sliced Carpaccio of Beef, Garnished with Arugula, Capers, Truffle Oil & Sea Salt
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W arm Tomato Tart with Boursin and Goat Cheese Topped with a Lemon Herb Sauce
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Chet’s Creation of the Day
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Crispy Duck Breast with a Green Peppercorn and Red Currant Demi-Glace Sauce
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Sliced Filet of Beef with a Horseradish and Port Wine Sauce
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Roasted Cod with a Mussel cream sauce
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Thin Strands of Zucchini “pasta” with Wild mushrooms, Heitloom tomatoes, Fingerling
potatoes with Parmesan cheese and Truffle oil broth
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Sauteed Dover Sole with a Chive Beurre Blanc
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Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase
your risk of foodborne illness.




