
 

First 
 
 

Young Lettuces 
Sea Urchin, Buttermilk 

 
 
 

Maine Yellowtail 
Nettles, Dried Cherry 

 
 
 

Heirloom Carrots 
Sheep’s Yogurt, Turmeric 

 
 
 

Toasted Grains 
Labne, Sprouts 

 
 

Fluke Carpaccio 
Wasabi, Basil 

 
 
 

Petrossian Caviar 
Buckwheat, Cultured Cream 

85 supplement

Next 
 

 
Carnaroli Rice 

Saffron, Almond 
 

 
 

Ravioli 
Consommé, Parmesan 

 
 
 

Foie Gras 
Hot or Cold 

15 supplement 
 
 

Artichoke 
Olive, Ramps 

 
 

Lobster 
Sugar Snap Peas, Spring Onion 

10 supplement 
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Then 
 
 

Grilled Short Rib 
Lettuce, Potato 
10 supplement 

 
 

Poached Sea Bass 
Turnips, Lemon Thyme 

 
 
 

Roasted Chicken 
Fava Beans, Vin Jaune 

 
 
 

Sautéed Skate Wing 
Green Curry, Cucumbers 

 
 

Poached Hen’s Egg 
Cavatelli, Asparagus 

 
 
 

Milk-Fed Pig’s Head 
Roasted for Two 
20 supplement 


