
DESSERT

Red Velvet Baked Alaska
Raspberry center, toasted meringue and vanilla ice cream

$9 0

FIRST COURSE

En dive & J u m bo Lu m p Cra b C ae s a r S a lad 
Romano cheese, focaccia croutons and cured organic egg yolk

SECOND COURSE

Lob ste r Bis q ue wi th She rr y a n d Va n i l la - Inf us ed Crè m e Fra iche 
Composed with cold-water lobster meat and brioche

THIRD COURSE

Ravioli  al’  Uovo 
Black-truffle-ricotta-stuffed pasta, egg, parmesan-butter sauce and shaved Périgord truffle

ENTRÉE

Seared Diver Scallops 
Yuzu compound butter, parsnip purée with 

smoky red pepper coulis and edamame
OR

Herb-Crusted Filet Mignon 
Yukon gold mashed potatoes, 

asparagus and red wine bordelaise


