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Caramelized Orange and Cippolini Onion Tart Tatin    12 

Fleur de Lis C heese, Toasted W alnuts, Pom egranate Reduction 

Pan R oasted Sea Scallop w ith R agout of V eal and M ushrooms    14 
Truffle Potato Foam  

Spicy A hi Tartare w ith Tempura Fried A sparagus    14 
A vocado Puree, Yuzu V inaigrette 

Foie G ras Torchon “Brûlée” w ith A pple Chutney    21 
Braised G ala A pple, Pom egranate Reduction 

Shaved Serrano w ith Olive Bread Crisps    11 
Luque O live Pow der, Black M ustard, Pickled Baby Root V egetables 
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Salad of Baby A rugula and Shaved Fennel, Roasted Baby Beets    12 

A ged Chèvre Cheese, O range H azelnut V inaigrette 

Salad of Crispy R omaine w ith R oasted Tomatoes and A sparagus    11 
Parm esan Peppercorn Em ulsion, Parm esan C hips, G arlic C routons 

Cream of Five Onion Soup    9 
Fried Shallots and C hives 

Braised Smoked Bacon w ith a Salad of Frisee    12 
M arinated M ushroom s, Roast Shallot Sherry V inaigrette 
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Seared Fillet of Organic Salmon, Creamed Spinach    35 

W hite A sparagus, Tarragon V in Blanc 

Pan Seared Chilean Sea Bass w ith Oyster and W ild M ushroom Chow der    39 
Braised Beluga Lentils, H orseradish Potatoes 

Sautéed Supreme of Chicken w ith G rilled Portabella and Lobster Fillet M ignon  36 
Truffle C apellini, C ream ed Spinach, Roasted Portabella, Shellfish C ream  

               Pork Choucroute w ith W hole G rain M ustard      33 
Braised Sauerkraut w ith Fennel and A pples, G ruyere Potato Rosti, A pple Cider Jus 

Spinach and Semolina Pappardelle w ith Fried Tofu     29 
W oodear M ushroom s, Sm oked Bell Peppers, O ven Roasted Tom atoes, M adeira M ushroom  Jus 

      G arlic and H erb Crusted R ack of Lamb w ith Y ukon Potato Pave      38 
C onfit Tom atoes and Black O live Jus 

Pan Seared Filet M ignon w ith Black Trumpet Puree    46 
C um in C arrot C onfit, Bordelaise Sauce 

Thursday, September 4, 2008 

Please refrain from  using cell phones in the M ain D ining Room . 

#1 


