
1/6/05 

CHEF'S TASTING MENV 

LOBSTER ROLL 
with yellow tom<Jfoes, <Jrt~gui<J, pt5f<JChio-lemon yogurt <Jnc/ ginget <Jie gt<Jnite 

SAUTEED SKATE AND l.ANGOUSTINE 
with chotizo, n<Jp<J sout kt<Jut pot;:Jto ;:Jioli s;:Juce <Jncl btoccoliputee ... 

FOIE GRAS GANACHE 
with cluck p<Jstt<Jmt; pick/eel melon, mint-yogurt sorbet <mel b/qck pep pet g<Jsttix 

SPICE RUBBED VENISON LOIN 
with fennel, c;:Jt<Jmelizec/ ginger, st;:Jt <J/J/5 btoth <inc/ <Jpple ce!ety toot putee 

PIERRE ROBERT 
with to<Jsfec/ pe<Jt, bqcon CQt<Jmel <Jnc/ Ftench fo<Jsf 

APPLE SORBET 
with fennel cte<Jm, white chocobte <Jnc/ b;:Jsi/ jelly 

CHOCOLATE TART 
with spicec/ t<Jngetine cte<Jmsicle <Jncl c/tiec/ fi-uit compote 

AVAILABLE PER TABLE 100.00 PP 

BEVERAGE ACCOMPANIMENT 50.00 PP 

SERVED VNTIL 10:00 P.M. 

------~c ~~------
AlSO AVAILABLE 

AQUAVIT BITE MENV AND VEGETARIAN BITE MENV 

A MVLTI (OVRSE TASTING MENV 125.00 PP 

BEVERAGE ACCOMPANIMENT 75.00 PP 

SERVED VNTIL 9:30P.M 

------~c-~~-------
VEGETARIAN TASTING MENV 

ROMAINE AND ARUGULA SALAD 
with beets, kumqu<Jfs, sheep's mtlk cheese <Jnc/ <ipples 

GRILLED ASPARAGUS 
with porcini mushroom ketchup .:me/ btoccoliputee 

MUSHROOM GANACHE 
with pick/eel melon <Jncl mint yogurt sotbet 

BLACK BARLEY RISOTTO 
with bi<Jck ttufl!es, ch<Jntetelles, coffee fo<Jm <Jncl w<Jtm tom<Jto s;:JI<Jc/ 

PIERRE ROBERT 
with to;:Jstec/ pe<Jt, c;:Jt<Jmel <Jnc/ French to;:Jst 

APPLE SORBET 
with fennel cte<Jm, white chocoi;:Jte <Jnc/ b<Jsd jelly 

CHOCOLATE TART 
with spicec/ t<Jngetine cte<Jms/cle <Jnc/ c/tiec/ !i-uit compote 

AVAILABLE PER TABLE 90.00 PP 

BEVERAGE ACCOMPANIMENT 50.00 PP 

SERVED VNTIL 10:00 P.M 

.. . .. 


