LANTERN

3-COURSE DEGUSTATION MENU

Kaluga Caviar, Pink Ginger, Sauvignon Blanc

Lt

ﬁ& (_5% Patagonian Toothfish

Edamame, Zucchini Squash, Yuzu Beurre Blanc

TUESDAY, |4 FEBRUARY 2023 OR
630 PM.TO 10.30 PM.

Black Angus Beef Tenderloin
Parsnip, Black Garlic, Girolle Mushroom, Port Wine Jus

28 per couple B
425 percoup 2

with a bottle of Veuve Clicquot Rosé or Veuve Clicquot Brut

Sakura Strawberry
Mascarpone, Berries, Rose Lychee Pearl, Raspberry Gel

Lt

Petits Fours

Add 188 for a bouquet of a dozen red roses
(three-day advance order)

PREPAYMENT IS REQUIRED FOR RESERVATIONS.

The Fullerton Blend Coffee and Tea
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