
Pan seared foie gras

apple rosemary puree, celery root, hazelnuts,  
lingonberry gastrique, brioche  

32

octoPus & shrimP crudo

chili, passion fruit, cucumber,  taro chips 
26

 “00” beluga caviar

400

White truffle casoncelli

white truffle, pecorino, crème fraîche 
70

Poached lobster

brandy cream, white speckled grits, soft herbs  
115 

 
6oz maine lobster tail

truffle butter  
29
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