TASTING MENU
?agm ﬂ?ﬂgml’ia Ristw & Bar

FIRST
Proscuitt & Brie en Croite -an- Oystons onthe Hall Shell (v NGF)

puff pastry, honey, thyme, & sea salt mignonette, hot sauce, lemon, & crackers

Straw & Galapens Buuschelta, (V]

whipped feta, honey, thyme, & balsamic reduction

SECOND
Pdtite, Bowny, Salad. O -on- Hungarian Mushnoom @

chevre, candied pecan, strawberry, mixed mushroom, vegetable stock, cream, crostini,
blueberry, blackberry, & viniagrette sour cream, & parsley

THIRD
Manicstti,. @ - on - Rissts D

spinach, three cheese, mushroom, prosciutto, pea, lemon, shallot, garlic,
& tomato basil reduction pecorino romano, & cream

Lolosten, Ravieli
crushed tomato, white wine, cream, shallot, garlic, chive, & chervil
supplement +15

FOURTH
Chicken Schnitzel - o~ Ruasted Salmon, @

panko-crusted 6 oz free-range breast, grilled broccolini, lemon, butter, shallot,
& stewed collard green & white wine

Filet & King Oscan (6F)
6 oz filet, king crab, créme fraiche, lemon, hot sauce,

grilled broccolini, & sauce hollandaise
supplement +35

FIFTH
Chocolate Mousse @ O - on- q-larwdwrrdsq'anﬁn (V]

fresh whipped cream, strawberry, sweet pastry, caramelized apples, honeycomb ice
blackberry, & mint cream, & honey tuiles
Dessert Tower
chocolate mousse, honeycomb tartin, chocolate dipped strawberries, & macarons
supplement per couple +15
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