
- Entrees -

Miso Black Cod
summer garden vegetables, sake braised kale

Green Circle Chicken
petit garden vegetables, morel mushrooms, roasted chicken jus

Blue Crab Garganelle
English peas, corn, tomato, summer truffle ricotta

Tomato Tart
Maiden Point tomatoes, basil, truffle ricotta cheese

Wiener Schnitzel
warm fingerling potato salad

- Dessert -

Sachertorte
chantilly cream, apricot sauce

Raspberry semifreddo
almond crunch, raspberry champagne sauce

Cherry and pistachio napoleon
diplomat cream, bing cherries, toasted pistachio

House Made Ice Creams

Executive Chef Harley Peet

Bas Rouge
3 courses for  $85

4 courses for  $100

- Appetizers -

Watermelon Crab Salad
sweet corn foam, pickled watermelon

Le Jardin
clarified tomato, pickled rose petals, basil, tomato concasse

Escabeche
dashi marinated soft shell crab, vegetable, tofu cream

Vegetable Cannelloni Salad
shiso, basil, jalapeño, daikon radish, pea coconut foam

Beef Carpaccio
prime tenderloin of beef, black truffle mayonnaise, crispy capers

Mezzelune
ravioli filled with rockfish, fresh tomato concasse, yuzu, Castelvetrano 

olives & Pecorino cheese

Petrossian Golden Osetra Caviar  supplement $195


