APPETIZER
2 DOZEN VIRGINIA OYSTERS
CHEF'S CLASSIC LARDON SALAD
(Frisee, bacon bites, cherry tomatoes, poached egg with sherry vinaigrette)
TAR TAR TRIO TACOS
Salmon, Tuna, Tartare
‘ GREEK SALAD
Feta Cheese, Heirloom Tomatoes, Olives, Bell Pepper, Onion, Cucumbers
AVOCADO SALAD WITH CRISPY PLANTAIN CHIPS
PICKLED BRANZINO CARPACCIO
FOIE GRAS PATE WITH TOASTED BAGUETTE
TRUFFLE POTATO CROQUETTES WITH CREME FRIACHE AND BLACK CAVIAR
STURGEON KEBAB
ROCK SHRIMP TEMPURA
SEARED FOIE GRAS ON A BAKED PEAR
FOIE GRAS WAGYU DUMPLINGS (3 PCS)
ENTREE
MISO GLAZED BLACK COD WITH WASABI MASHED POTATO
GRILLED SALMON STEAK WITH WILD RICE
WHOLE LOBSTER STUFFED WITH SEAFOOD
PRIME RIB EYE STEAK WITH GRILLED ASPARAGUS AND GARLIC ROASTED
POTATOES
CHIPOTLE ORANGE BBQ SKIRT STEAK WITH ISRAELI COUSCOUS
FILLET MIGNON WELLINGTON WITH FOIE GRAS & WILD MUSHROOMS

DESSERT (FOR 2)

"LOVE STORY" ‘
TIRAMISU
DOLCHE DE LECHE DONUTS

CREME BRULEE
PETITE DESSERTS ASSORTMENT
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