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N — Amuse-Bouche —
Jerusalem Artichoke Velouté, Caviar, Tonka Beans
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Seared Red Snapper, Seasonal Farm-to-Table Salad
Oregano-Sesame Vinaigrette
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Grilled Lobster and Scallops
Celeriac and Chestnuts, Citrus Beurre Blanc
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Japanese Beef Loin and Anglerfish, Vegetables Grasse, Carrot Mousse
Madeira Wine Reduction, Truffles, Port Wine Jelly
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Strawberries, White Chocolate, Lychees Served with Snow Crystal
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