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wine pairing $125 | non-alcoholic pairing $65

first
choice of

 foie gras “mandarine”
or

pâté en croûte

second
choice of

seared diver scallops
Butternut squash risotto

or
turbot

Caviar beurre blanc

third
choice of

roast beef loin
Pommes sarladaise, perigourdine sauce

or
smoked hen

Fregola sarda, verbena bouillon

fourth
choice of

 chocolate tart
or

mille-feuille
Lemon, chambord

Consumption of raw or undercooked proteins may increase the risk of foodborne illness.  
Please inform your dining captain of any food allergies or dietary restrictions. 


