November - December

WHITE TRUFFLE TASTING MENU

Parmesan & Egg Sabayon

Joselito ham * white truffle

Blue Lobster Tart

celery root - hazelnut remoulade - white truffle

Cauliflower Velouté

poached Gillardeau oyster * chives - white truffle chantilly

Smoked Quail & White Onion Risotto

bacon foam * white truffle

Poached Dover Sole Fillet
leek étuvée - girolles - white truffle Hollandaise
or
U.S. Prime Tenderloin

aubergine - braised oxtail croustillant - white truffle pommes mousseline - shallot jus

White Truffle Ice Cream & Chestnut “Vermicelli”
pistachio biscotti

or

Chef’s Selection of Fine French Cheeses

4-course 1,488 per person

6-course 1,988 per person

If you have any food allergies, please inform our staff.



