
 
 
 
 
Chefs Tasting Menu 
 

 Amuse 
Changed Daily 

 
 
 First Course 

Trio of Tartare 
Yuzu infused Scottish Salmon 
Moroccan inspired Albacore 

Hawaiian Ahi Poke Style  
 

Ceviche 
Avocado Mousseline, Micro Cilantro, Grilled Tortilla 

 
 
 

 Second Course 
Grilled Caesar 

Quail Egg, Ciabatta Crouton, Crisp Boquerone 
 

Warm Brie  
Port Poached Pears, Spicy Greens 

 
Truffled (Share) 

Burrata & White Truffle Oil 
 
 

 Third Course 
Carrot Ginger 

Cardamom Crème Fraiche, Cilantro, Rock Shrimp 
 

Roasted Red Pumpkin  
Speck Ham, Pepitas, Arugula 

 
 

Special Mid Course $10 supplement per Person 
 

Hudson Valley Foie Gras 
Star Anise, Pear, Ginger Snap 

 
Crispy Sweetbreads 

Bacon Lardon, Romaine, Caramelized Onion Jus 
 
 

 Fourth Course 
Moroccan Grilled Lamb Rack 

Eggplant Caviar, Yogurt, Turmeric Gastrique 
 

Furikake Seared Scottish Salmon 
Shitake Mushroom, Ginger, Yuzu Bouillon 

 



BBQ Sweet Corn Polenta (Share) 
Oven Roasted Tomato Vinaigrette 

 
 

VIP Pre Dessert    
Changed Daily 

 
Fifth Course 

Banana Fosters 
 

Chocolate Mousse 


