Welcome
Sample Menu - Chef’s Table

Amuse-Bouche
Soft-poached Quail Egg with German Osetra Caviar
Chicken Liver Terrine
Cauliflower Panna Cotta with Siberian Caviar
Kabocha Squash Ravioli

Maine Lobster with Herb Aioli and Miniature Greens
Michel Redde “Les Tuiliéres” Sancerre, Loire 2010

Cold ‘Smoked” Niman Ranch Lamb with Fuji Apple and Curry Dressing

Poulet Rouge with Chanterelle Mushrooms and Black, Truffles
Hartford Court Land’s Edge Vineyards Pinot Noir, Sonoma Coast 2010

ElR Tenderloin with Caraway Seed Vinaigrette
Domaine La Roquéte Chateauneuf du Pape, Rhdne 2005

Sottocenere al Tartufo, Wyngaard Chévre Affiné,
Colston Bassett Stilton, Sparkenhoe Red Leicester

Ferreira 10 year Tawny Port

“Celebes” Coffee, Tea and Friandise

Scott Hunnel, Chef de Cuisine & Erich HerbitscheR, Pastry Chef &~ Israel Pérez, Maitre d’Hotel



