Sarter
hibiscus lacquered sea scallops
Rose petal and orange supreme salad
tahitian vanilla vinaigrette
Or
foraged mushroom bisque
osetra creme fraiche, truffled crostini
Entree
Duo of
Fresh herb infused beef tenderloin medallions
okinowan sweet potato dauphinoise, asparagus spears, blackberry ver jus.
or
pan roasted east coast Black cod filet

sautéed arugula, crispy rock shrimp polenta
applewood smoked bacon buerre blanc

Sweet ending

Chocolate fondue for two
Assortment of strawberries, pound cake,
Bananas and marshmallows

Or
Amar etto cheesecake

Praline crouguantine crust
Chocolate ganache.



