GASTRONOMIC EXPERIENCE
2059

TRADITION

Lettuce cream, smoked scallops,
confit eggplant, and siberian caviar

CONSERVATION

Bluefin tuna tartare, peony kombucha vinaigrette,
melons and flowers

Foie gras baratté, caramelized black walnut,
rhubarb compote, black garlic and jerusalem artichoke

VEGGIE

Lion’s mane mushroom and spinach cannelloni,
mushroom velouté, black truffle,
and almond butter sauce

THE SEASON’S MARK

Wild salmon, Neuville corn foam, charred cherry
and jalapeno warm vinaigrette

Duck breast, Island of Orleans blackcurrant,
red beet and Madagascar wild pepper

NEW ARRIVAL
Raclette de Compton with pink peppercorns,
tender leek, yellow plum and green tomato condiment
and iberian ham

Sweetgrass-poached peach, juniper mousseline,
gavotte and white chocolate crisp
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