
S T A R T E R S  

O Y S T E R S  M / P   

Champagne mignonette, leek fondue, pancetta* 

Wine pairing 18 

L O B S T E R - T R U F F L E  T O R T E L L I N I  1 2  

Frothy lobster broth, shaved truffle 

Y A K I T O R I  O F  Q U A I L  1 1  

 Pickled vegetables, golden quail egg 

M U S S E L S  C A T A L A N  S Y L E  1 0   

Butifarra sausage, cava, saffron cream 

F O I E  G R A S - O X T A I L  T E R R IN E  1 3  

Almond biscotti, roasted grapes, demi-glace 

V A N I L L A  B R A I S E D  P O R K  B E L L Y  1 0   

 Black vinegar sauce, citrus micro-green salad 

C H E E S E  P L A T T E R  1 2  

Wine pairing  17 

L O B S T E R  B I S Q U E  8  

O N IO N  S O U P  G R A T IN É E  7  

S A L A D  A U X  F IN E S  H E R B S  7  

R O A S T E D  B E E T  S A L A D  9  

Caramelized pear, capriole goat cheese,  
orange-pistachio oil 

E N D IV E  AND G R A P E F R U I T  S A L A D  9   

Blue cheese vinaigrette, hot-sweet walnuts,  
pinot noir syrup 

 
S A U T E É D  D O V E R  S O L E  FOR TWO 6 5    

Haricot verts, tournée potatoes, sauce beurre blanc  

E N T R E E S  

G R I L L E D  C O B IA  2 5  

Warm potato-wilted arugula herb salad, mango    
glaze, syrah sauce 

T R O U T  A LA MEUNIÉRE 2 2  

Fennel-pear stuffing, sautéed green beans 

P A N  S E A R E D  S A L M O N  2 4  

Potato gnocchi, sun dried tomato-basil oil  

B A R R A M U N D I  2 5   

Wild and black trumpet mushrooms, poached 
potatoes, serrano ham, romesco sauce   

B O U I L L A B A I S S E  SOUVENIR DE PROVENCE 2 8  

G N O C C H I  2 1  

Lima beans, poached leeks, sun dried tomato,  
sea beans, grilled oyster mushroom, parmigiano 
reggiano, truffle oil  

M O R O C C A N  V E G E T A B L E  T A J IN E  1 8  

Seasonal vegetables, almond couscous  

C A S S O U L E T  2 6   

Tarbais beans, Toulouse sausage, duck confit 

G U N T H O R P  F A R M  D U C K  2 7  

Leg confit, pan seared breast, golden hominy 
sagamité, watercress, blood orange sauce 

 
R O A S T E D  O R G A N IC  C H IC K E N  1 9   

Seasonal vegetables, thyme juice 

R O A S T E D  O R G A N IC  C H IC K E N  FOR TWO 3 6  

B R A I S E D  S H O R T  R I B S  2 4   

Seven spice sauce, yukon potato-celeriac mash, 
gremolata   

L A M B  P O R T U G U E S E  S T Y L E  2 6   

Braised leg, roasted chop, green and lima beans,  
lamb jus, salsa verde  

O R G A N IC  G R I L L E D  P O R K  C H O P  2 4  

Annatto seed-bitter orange sauce, winter vegetables, 
black barley, guava glaze 

N E W  Y O R K  S T E A K  2 6  

Classic, Au Poivre, Bordelaise, Bleu Cheese 

 

 

W IN T E R  2 0 1 0  
 

F I V E  C O U R S E  C H E F ’ S  T A S T I N G  M E N U  

Choice of traditional or vegetarian 65 

Chef’s wine pairings 25 


