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SAMPLE MENU
On Arrival

Chef ’s Selection of Canapés
Gran Moraine Yamhill-Carlton Brut Rosé NV

First Course

Glacier 51 Toothfish
Truffle emulsion, cauliflower puree, pickled fennel, Caviar Kristal 

Verite Le Désir 2005
Verite Le Désir 2016
Verite Le Désir 2021

Second Course

Pan Seared Duck Breast
White asparagus, duck consommé, black garlic puree, charred artichokes, foie gras

Verite La Muse 2005
Verite La Muse 2016
Verite La Muse 2021

Third Course

W Black 9+ Wagyu Tenderloin
Truffled potato, braised beef shin, zucchini flowers, purple beans 

Verite Le Joie 2005
Verite Le Joie 2016
Verite Le Joie 2021

Fourth Course

Lacourte-Godbillon Mont Ame-Migerats 1er Cru 2015


