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Carte Blanche Menu 
February 21st, 2009
Ahi Tuna

 Yuzu Emulsion
Fennel Flan 
 Orange Gelée, Cashew Mousse
Artichoke Soup
Parmesean Croquette, Lemon Essence
American Osetra
Arctic Char, Potato Bilinis, Lemon Creme Fraiche
Wagyu Tartare

Potato Chips, Classical Condiments

Truffle Egg

Jus de Rôti, Truffle Emulsion
 Duo of Mélisse Foie Gras
Apple, Brocoli, Truffle Essence
 Maine Diver Scallop
Arugula, Endive, Jus du Orsin
 French Turbot
Sweet Pea, Morels, White Wine Mousseline
Trio Berkshire Pork
  Cabbage, Dates, Sauce Aigre Deux
Prime Beef Filet Wellington
Potato Pave, Swiss Chard, Perigordine Sauce
Fromage 
Vanilla Yogourt
Strawberry Sorbet
Passion Fruit Parfait
Coconut, Lemongrass Tapioca
Chocolate Chocolate
Chocolate Soufflé, Coffee and Mascarpone

