
Welcome   
Sample Menu - Chef’s Table 

 

 

Amuse -Bouche  

Soft-poached Quail Egg with German Osetra  Caviar 

Chicken Live r Te rrine  

Cauliflower Panna Cotta  with Sibe rian Caviar 

Kabocha Squash Ravioli  
Piper Heidsieck Cuvée 1785 NV Brut 

------------------- 

 

 

 

Maine  Lobste r with Herb Aïoli and Miniature  Greens  

Michel Redde “Les Tuiliéres” Sancerre, Loire 2010 
------------------- 

 

 

 

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

Grans-Fassian Piesporter Kabinett Riesling, Mosel 2009 
------------------- 

 

 

 

Sake -Soy Marinated King Salmon with Bok Choy and Soy Beans  

Kanbara “Bride of the Fox” Gohyakumangoku Junmai Ginjo, Nigata 
------------------- 

 

 

 

Poule t Rouge  with Chante re lle  Mushrooms and Black Truffle s  
Hartford Court Land’s Edge Vineyards Pinot Noir, Sonoma Coast 2010 

------------------- 

 

 

 

Elk Tende rloin with Caraway Seed Vinaigre tte   
Domaine La Roquéte Châteauneuf du Pape, Rhône 2005  

------------------- 

 

 

 

Dry Aged Prime  Strip Loin with Smoked Garlic -Potato Purée   

Silver Oak Cabernet Sauvignon, Alexander Valley 2007 
------------------- 

 

 

 

Sottocene re  al Tartufo, Wyngaard Chèvre  Affiné ,  

Colston Basse tt Stilton, Sparkenhoe  Red Le ice ste r 
Ferreira 10 year Tawny Port 

------------------- 

 

 

 

Blood Orange  Timbale  with Array of Fruits on a Raspbe rry Ve il   

------------------- 

 

 

 

Peruvian Chocolate  Cylinde r with Elde r Flower Sauce  

Chocolate  and Navan Bubble  
------------------- 

 

 

 

 “Ce lebe s” Coffe e , Tea and Friandise  
 

 

 

 

Scott Hunne l , Che f de  Cuisine         Erich  He rbitsche k, Pastry Che f         Israe l  Pé re z , Maître  d ’Hôte l  


