MUT#» V

A LA CARTE

TO BEGIN

15 DozeN OYSTERS
Jer-Lo, NETARTS BAY, OR
Far Bastarp, Samisa Bay, WA

ARrPEGE Ecc
OSETRA CAVIAR, SOFT COOKED YOLK, CULTURED CREAM, C]IIVE

Gropuck Crupo

Raw ¢ropuck, LEMON, GREEN OLIVE OIL, OREGON COAST WASABI
CAVIAR

PraTinuM OSETRA, BUTTERMILK PANNA COTTA, BUCKWHEAT BLINI

FIRST COURSES

BeEF CARPACCIO

RiBeYE Cap, SorT BoiLED QuailL Ecc, HErRB SALAD, MOREL MUSHROOM
THE SUMMER GARDEN | EcGPLANT

CHARrD, Frisie, EccPLANT, GREENS & BITTER HERBS, BUCKWHEAT TUILLE
ALBACORE RisoTTO

ALBACORE, SMOKED PAPRIKA, ACQUERELLO RICE, GREEN ONION, GARLIC
Foir Gras TERRINE

ARMAGNA(J., GARLIC SCAPE, VOTUM BREAD

PRINCIPAL COURSES

BoOUILLABAISSE

Havisut, Surivp, Br.Aack Cop, SAFFRON BROTH

ArLAskA HALIBUT

SMOKED CORN, COURGETTE, SQUASH FLOWER, CABBAGE, SAUCE VELOUTE
STEAK

CentER Cut RiB EYE

Mivazaki A5 Wacyu | 4 oz. Strip LoiN

Twenty Percent Service Charge In lieu of Gratuity

TWENTY-ONE
TWENTY-THREE

SEVENTEEN

TWENTY-FOUR

SEVENTY-FIVE

NINETEEN

SEVENTEEN

TWENTY-THREE

TWENTY-FOUR

FORTY-FIVE

THIRTY-SEVEN

FORTY-SEVEN
NINETY



