GASTRONOMIC MENU
2025-2026 HOLIDAY

g

Oyster, caviar, king crab, seaweed
Ha
Hamachi tuna, yellow plums, tomatillo
N

Foie gras, cranberries, sweet potato, chartreuse

_+_

Gnocchi, mushrooms, Jerusalem artichoke,
black garlic

_+_
Sablefish, chimichurri, cauliflower
+

Wagyu beef, root vegetables

.+_

Truffled brie, croissant, greens

+
Apricot, Sauternes, vanilla

+

Lemon, Buddha’s hand, hazelnut
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