Mushroom Tartlets

Duxelle, white wine, garlic, Parmigiano

Chef’s Creation
With the most beautiful veggies from the Farm

Crab Hush Puppies

Creamy green onion sauce

The Foie Gras

Sea Buckthorn, Brioche

Bocconcini & Tomato a la Truffe
Cherry tomato, Extra Virgin Olive Oil, Basil

Blini Con Caviale

Caviar, mascarpone & lemon

The Tuna Tataki

In a sesame crust, edamame & wasabi emulsion, ponzu

The Dessert Platter

Sicilian Cheesecake & Almond-Amaretto Cake



