
Menu for Friday, July 10th

Summer vegetables « a la Grecque » 

spot prawn, Manilla clams, chiffonade of calamari

Tender Potatoes gnocchi

creamy morel & asparagus

Striped bass

dusted with Sichuan peppercorn on mini ratatouille

Sautéed duck breast

citrus marmalade sauce, daikon, breakfast radish & spinach leaves

Martini of fresh cherries

granite, lightly whipped cream

Menu for Saturday, July 11th

Slice of eggplant confit

tomato tartar with oregano and cucumber 

Day boat scallop salad

shaving parmesan and summer truffle, brown butter emulsion

Salted baked cod on Italian butter beans

piquillo peppers & fried parsley 

Roasted boneless rack of veal

braised lettuce, pearl onion & fingerling potatoes

Classic cherries jubilee

Chef ’s Tasting Menu

Tasting menu offered at $125 plus taxes & gratuities
Optional wine pairings $70



Introducing

Guest Chef Sylvain Portay
July 11th & 12th

Born in 1961 in Evan-Les Bains, France, Sylvain Portay began his career 
at the age of 15 as an apprentice with Great Chef Jean-Louis Palladin at 
La Table des Cordeliers in Condom, France.  Two years later, he moved 

to Chef Palladin’s Jean-Louis Restaurant at the Watergate in Washington, 
DC.

Portay was chef de cuisine under Alain Ducasse at Le Louis XV in Monte 
Carlo when it received three Michelin stars in 1990. Between 1992 to 

1996, Sylvain was executive chef at New York’s famed Le Cirque and from 
1996 to 2004, he was the chef at The Ritz-Carlton’s Dining Room in San 

Francisco.


