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CANAPES

BOUCHEE LANGOUSTINE
Foie gras, caviar & egg yolk

STEAM DELUXE
Steamed bun, crispy chicken, sour cream, and caviar

SCHRIMP TOAST
Myoga & lobster ice sauce Foyot

BLUE FIN TUNA TARTAR & PEPPERONCINI
Onions fish bones

PORK SIDE DONAIR 3.0

GOAT CURRY PATTY
Habanada coulis & fenugreek

CIGAR WITH FOIE GRAS
Eggplant & date syrup

RAZOR CLAMS
Babeurre, celtuce, garlic oil & shallot

PIZ7A ROLL
4 Cheeses & pepperoni




SMALL DISHES

COLD

BELLOTA HAM
Tomato ravigote & marcona almond

STEAK “TARTARE”
Shishito peppers aioli, roasted tomatoes vinaigrette &
Manchego

“PATATAS LOCAS”
Aioli, stuffed olives, Padron, anchovies, manchego &
bellota ham

BLUE FIN KIBHEH NAYYEH
Bulgur, onions, fermented peppers & fried
shallots

LEEKS WITH VINAIGRETTE
Whipped burrata “crack dip”

HOT

WAGYU A5
Rice with mushrooms, shallot condiment with sake

“ELOTTE” BRUXELLES CABBAGE
Cheese, chili peppers, “pico de gallo,” & Doritos mix

LAMB T-BONE SOUVLAKI
Putanesca sauce

GRILLED GIANT SHRIMP
“Burro & Aglio” Chow Mein
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MAIN COURSES

HALIBUT 59
Green onion & caper oil, roasted sunchokes & warm tartar sauce
CORNISH HEN

C e . . C 28
Peperoncini, cipolline, parsnip & “Diane” sauce
PORK CHOPS 65
Spicy clam sauce, mashed potatoes & green beans
VEAL CHEEK

. . 65

Leeks Amatriciana style
MILK-FED VEAL GIGI STYLE 58
Prosciutto & mushrooms
BLACK TRUFFLE GNOCCHI 65
Ricotta gnocchi with cream sauce & fresh black truffle
BEEF WELLINGTON 120

Mushroom “duxelles”, Swiss chard & “marchand de vin” sauce

PREMIUM BEEF CHOICES O\_

e
Ask your server for the

meat menu

Coaviias 45 OtSSERTS

KRISTAL - 290/50G MAZAFATI DATTES

BELUGA - 490/50G Foie gras ganache & pistachio °
MALOSSOL - 50/10G

PARIS BREST 20
Pecan & chocolate
SUMMER BAR 20
Blueberries, bergamot & lavender
CHEESE
15-25-35-45
GRAHAM CRACKER PIE 20

Chocolate & Butterscotch

ROUND FOR THE KITCHEN
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