
 
 

 

 B L A C K  T R U F F L E  T A S T I N G  M E N U   

   

   

 Coddled Japanese Egg  

 sea urchin  Périgord truffle essence  

   

 Parmesan Tartlet  

 black truffle  joselito Ibérico ham  pickled leeks  

   

 Jerusalem Artichoke Velouté  

 sautéed frog legs  black truffle chantilly  

   

 Smoked Duck Confit & Oyster Cannelloni  

 black truffle  prunes  white onion confit   

   

 Roasted Boston Lobster  

 black truffle gratin  cauliflower  wild mushrooms  red wine sauce  

 or  

 Tournedos Rossini   

 
shaved black truffle  U.S. prime tenderloin  sautéed foie gras 

celery root purée  pommes dauphine  sauce périgourdine 
 

   

 Hazelnut Ganache  

 black truffle tuile  vanilla ice cream  

 or  

 Chef’s Selection of Fine French Cheese  

   

   

 4-course 1,388 per person  

 6-course 1,688 per person  

   

   

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


