
 

 

foie gras filled pasta, duck consommé   

olive oil crouton and almond oil 

pear, red wine, triple cream brie, candied walnuts 

cranberries, duck bacon, candied pecans, goat feta, white balsamic vinaigrette  

 

 

trout roe and horseradish cream  

house guancaile, cheddar, broccoli, soft poached egg 

chili sweet & sour, mint, basil, cilantro  

blue cheese, pistachio, pearl onion  

 

 
 

red wine and onion jam, lobster and mascarpone “orzotto” 

peppery cress, citrus, fennel 

braised shank, black pepper dumpling, maple, sweet potato, mustard seed 

winter squash, sage, fig, hazelnut, brown butter  

  

 

coconut passion sponge, passion fruit crème, coconut jelly, 

 toasted desiccated coconut 

 

 

raspberry jaconde, raspberry jelly, white chocolate mousse with rose fragments 

 

 

Fonte coffee and Zhi tea  


