tasting menu
$95

FIRST
oyster
buttermitk caviar + granny smith apple
pheasant paté
nicotde olive lapenade + dtaved fennel
goat cheese mousse
Vgl peants + cucumber

SECOND
fennel salad

grilled peactes + hagebud + saba

THIRD
stuffed quail
émwmwwwg@%a%@%+umww%

FOURTH
duck confit
paolenta frites » braised katle + veloutt
OR
crispy salmon
dmadted fingerling polatoes + hoadled lomatved
qreen pepper buere blanc

FIFTH
basque cheesecake

delice de boungogne + haspberry tarragon + caramel

wine pairing
mk t

“substitlions puolitely declined



