M Course

Amuse
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Today's amuse bouche from the chef

Cold Appetizers
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Red shrimp ceviche

Hot Appetizers
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Sautéed foie gras with plum and caramel sauce

Pasta
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Cold pasta with caviar

Fish
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Lobster beignets with American sauce

Salad

White peach and fruit tomato salad

Meat
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Poached Yukifuri Wagyu beef with red wine sauce and summer truffles

Dessert
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Tiramisu Coffee or tea



