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RESTAURANT

AMUSE BOUCHE
compliments from the chef

FIRST

Chicken Liver Parfait
persimmons, toasted brioche

or

Wedge Salad

compressed pears, smoked blue cheese, pecans, crispy prosciutto

SECOND
Filet of Beef

creamed spinach, chanterelle mushrooms, red wine reduction

or

Slow-Roasted Half Duck

sweel potato puree, figs, pomegranate gastrique

THIRD
Bitter Chocolate and Orange Soufflé Glacé
soft macaroons, orange compote
or

Caramelized Pear Tart
local honey, bee pollen, star anise



