
    

~ O~ O~ O~ OURURURUR T T T THIRTYHIRTYHIRTYHIRTY  S  S  S  SEVENTHEVENTHEVENTHEVENTH Y Y Y YEAREAREAREAR ~ ~ ~ ~    

    

    

    

FFFFIIII    RRRR    SSSS    TTTT  C   C   C   C OOOO    UUUU    RRRR    SSSS    EEEE    

                

             NNNNANTUCKETANTUCKETANTUCKETANTUCKET B B B BAYAYAYAY S S S SCALLOPSCALLOPSCALLOPSCALLOPS                                    19 

     CELERY ROOT, BALSAMIC GLAZE 

 

   D   D   D   DUCKUCKUCKUCK L L L LIVERIVERIVERIVER P P P PATEATEATEATE, S, S, S, SMOKEDMOKEDMOKEDMOKED D D D DUCKUCKUCKUCK B B B BREASTREASTREASTREAST                        16 

     SALAD OF PISTACHIOS, CIPPOLLINI ONIONS, APPLES, FRISEE 

 

   A   A   A   ASPARAGUSSPARAGUSSPARAGUSSPARAGUS    &  MMMMORELORELORELOREL M M M MUSHROOMSUSHROOMSUSHROOMSUSHROOMS                                                                                                                                            16 

    WHITE TRUFFLE INFUSED ITALIAN HEIRLOOM POLENTA    

 

   N   N   N   NEWEWEWEW Y Y Y YORKORKORKORK S S S STATETATETATETATE F F F FOIEOIEOIEOIE G G G GRASRASRASRAS    PAN SEARED &  CCCCRISPRISPRISPRISP S S S SWEETBREADSWEETBREADSWEETBREADSWEETBREADS        26 

    BRIOCHE TOAST, SAUCE OF BLACK TRUFFLES 

            

    T    T    T    TUNAUNAUNAUNA F F F FISHISHISHISH S S S SANDWICHANDWICHANDWICHANDWICH  “C  “C  “C  “CHEFHEFHEFHEF’’’’SSSS V V V VERSIONERSIONERSIONERSION” ” ” ”                             18 

     AHI TUNA CARPACCIO,TERRINE OF FOIE GRAS, EXTRA VIRGIN OLIVE OIL 

     C     C     C     CHATEAUHATEAUHATEAUHATEAU R R R ROUMIEUOUMIEUOUMIEUOUMIEU----LLLLACOSTEACOSTEACOSTEACOSTE S S S SAUTERNESAUTERNESAUTERNESAUTERNES 2005  2005  2005  2005 (2OZ) SUPP         7 

     C     C     C     CHATEAUHATEAUHATEAUHATEAU    DDDD’Y’Y’Y’YQUEMQUEMQUEMQUEM S S S SAUTERNESAUTERNESAUTERNESAUTERNES 1999  1999  1999  1999 (PER OUNCE) SUPP                                    24              

    

   H   H   H   HAMACHIAMACHIAMACHIAMACHI     JAPANESE YELLOWTAIL         18 

    AVOCADO, POMEGRANITE, MIZUNA 

    

   A   A   A   AHIHIHIHI T T T TUNAUNAUNAUNA T T T TARTARARTARARTARARTAR        PREPARED TABLESIDE             18 

    WITH FFFFUKUCHOUKUCHOUKUCHOUKUCHO “M “M “M “MOONOONOONOON    ONONONON    THETHETHETHE W W W WATERATERATERATER” J” J” J” JUNMAIGINJOUNMAIGINJOUNMAIGINJOUNMAIGINJO S S S SAKEAKEAKEAKE, H, H, H, HIROSHIMAIROSHIMAIROSHIMAIROSHIMA, J, J, J, JAPANAPANAPANAPAN, 2 , 2 , 2 , 2 OZOZOZOZ            (SUPP)     8    

    

   C   C   C   CALAMARIALAMARIALAMARIALAMARI  PAN SEARED, HHHHAWAIIANAWAIIANAWAIIANAWAIIAN M M M MAHIAHIAHIAHI M M M MAHIAHIAHIAHI                                      16 

    MIZUNA, CROUTON, WHITE BEANS, CAPERS & LEMON BROWN BUTTER 

    

   B   B   B   BLACKLACKLACKLACK T T T TRUMPETRUMPETRUMPETRUMPET M M M MUSHROOMSUSHROOMSUSHROOMSUSHROOMS &  FFFFOIEOIEOIEOIE G G G GRASRASRASRAS “Q “Q “Q “QUESADILLAUESADILLAUESADILLAUESADILLA””””                19 

                

   R   R   R   RABBITABBITABBITABBIT L L L LOINOINOINOIN        PANCETTA WRAPPED & SEARED          15 

    GOAT CHEESE AGNOLOTTI, FRISSEE, SMOKED RABBIT, ROASTED GARLIC SAUCE 

    

   T   T   T   TWELVEWELVEWELVEWELVE H H H HOUROUROUROUR B B B BRAISEDRAISEDRAISEDRAISED “B “B “B “BACONACONACONACON””””                                16 

     FRENCH GREEN LENTILS, ROSEMARY, GARLIC       

    

            HHHHAWAIIANAWAIIANAWAIIANAWAIIAN B B B BLUELUELUELUE P P P PRAWNSRAWNSRAWNSRAWNS    & LLLLUMPUMPUMPUMP C C C CRABRABRABRAB                                    22 

    MUSSELS, SWEET PEPPERS, GOLD POTATO AND CORN “CHOWDER” 

    

          

   Q   Q   Q   QUAILUAILUAILUAIL        PANCETTA WRAPPED & GRILLED, T T T TREEREEREEREE O O O OYSTERYSTERYSTERYSTER M M M MUSHROOMSUSHROOMSUSHROOMSUSHROOMS                                16                         

    WHITE TRUFFLE INFUSED ITALIAN HEIRLOOM POLENTA, SAUCE OF GARLIC 

 

   K   K   K   KUSSHIUSSHIUSSHIUSSHI, W, W, W, WELLFLEETELLFLEETELLFLEETELLFLEET    OR  B B B BELONELONELONELON O O O OYSTERSYSTERSYSTERSYSTERS                            4.50 EACH    

    ON THE HALF SHELL, LIME AND GIN                                                                    MINIMUM 3 PCS    

    

   C   C   C   CASPIANASPIANASPIANASPIAN S S S SEAEAEAEA G G G GOLDENOLDENOLDENOLDEN O O O OSETRASETRASETRASETRA C C C CAVIARAVIARAVIARAVIAR                                                                                 395 

    SSSSTURIATURIATURIATURIA M M M MALOSSOLALOSSOLALOSSOLALOSSOL C C C CAVIARAVIARAVIARAVIAR                                                                                225 

    WITH HALF BOTTLE OF KKKKRUGRUGRUGRUG G G G GRANDRANDRANDRAND C C C CUVEEUVEEUVEEUVEE C C C CHAMPAGNEHAMPAGNEHAMPAGNEHAMPAGNE        (SUPP)                          185 

 

    

~ ~ ~ ~~ ~ ~ ~~ ~ ~ ~~ ~ ~ ~    

                

    

   S   S   S   SOUPOUPOUPOUP T T T TASTINGASTINGASTINGASTING                  18 

     RRRROASTEDOASTEDOASTEDOASTED B B B BUTTERNUTUTTERNUTUTTERNUTUTTERNUT S S S SQUASHQUASHQUASHQUASH    ~ CHESNUTS, DRIED CHERRIES  

     LLLLOBSTEROBSTEROBSTEROBSTER     ~ SHIITAKE MUSHROOMS, STICKY RICE 

     SSSSWEETWEETWEETWEET O O O ONIONNIONNIONNION V V V VELOUTEELOUTEELOUTEELOUTE    ~ SMOKED DUCK, BRUSSEL SPROUTS 

     

 

   B   B   B   BABYABYABYABY  A  A  A  ARUGULARUGULARUGULARUGULA, B B B BENTONSENTONSENTONSENTONS 14 M 14 M 14 M 14 MONTHONTHONTHONTH A A A AGEDGEDGEDGED H H H HICKORYICKORYICKORYICKORY S S S SMOKEDMOKEDMOKEDMOKED C C C COUNTRYOUNTRYOUNTRYOUNTRY H H H HAMAMAMAM            15     

            WHITE TRUFFLE BALSAMIC VINAIGRETTE, TUSCAN WHITE BEAN,  REGGIANO PARMIGIANO 

 

 

    BBBBABYABYABYABY  S  S  S  SPINACHPINACHPINACHPINACH, F, F, F, FRISEERISEERISEERISEE, R, R, R, RADICCHIOADICCHIOADICCHIOADICCHIO        HONEY MUSTARD VINAIGRETTE           14 

    POACHED EGG, BENTONS HICKORY SMOKED LARDONS    

    

    

   B   B   B   BABYABYABYABY O O O ORGANICRGANICRGANICRGANIC F F F FIELDIELDIELDIELD G G G GREENSREENSREENSREENS        CRANBERRY MAPLE VINAIGRETTE            11  

    CANDIED PECANS, POINT REYES BLUE CHEESE, BELGIAN ENDIVE, POMEGRANATE    

    

    

WWWWEEEE U U U USESESESE L L L LOCALOCALOCALOCAL O O O ORGANICRGANICRGANICRGANIC P P P PRODUCERODUCERODUCERODUCE F F F FROMROMROMROM C C C CUREUREUREURE F F F FARMSARMSARMSARMS    

FFFFLAGSTAFFLAGSTAFFLAGSTAFFLAGSTAFF H H H HOUSEOUSEOUSEOUSE    ISISISIS    PROUDPROUDPROUDPROUD    TOTOTOTO    RECYCLERECYCLERECYCLERECYCLE    ANDANDANDAND    COMPOSTECOMPOSTECOMPOSTECOMPOSTE    WITHWITHWITHWITH E E E ECOCYCLECOCYCLECOCYCLECOCYCLE    

    

FFFFLAGSTAFFLAGSTAFFLAGSTAFFLAGSTAFF H H H HOUSEOUSEOUSEOUSE R R R RESTAURANTESTAURANTESTAURANTESTAURANT ~ B ~ B ~ B ~ BOULDEROULDEROULDEROULDER, C, C, C, COLORADOOLORADOOLORADOOLORADO ~ 303 ~ 303 ~ 303 ~ 303----442442442442----4640464046404640    

Menu changes each evening. 



SSSSELECTIONELECTIONELECTIONELECTION    OFOFOFOF G G G GAMEAMEAMEAME    
BUFFALO, VENISON, SQUAB AND QUAIL  

 WITH ACCOMPANIMENTS     64.00 

    

M M M M AAAA    IIII    NNNN  C   C   C   C OOOO    UUUU    RRRR    SSSS    EEEE        

                

    

   H   H   H   HAWAIIANAWAIIANAWAIIANAWAIIAN OOOOPAKAPAKAPAKAPAKA P P P PAKAAKAAKAAKA        PAN SEARED, HHHHAWAIIANAWAIIANAWAIIANAWAIIAN B B B BLUELUELUELUE P P P PRAWNSRAWNSRAWNSRAWNS     36 

     PAPAYA, COCONUT JASMINE RICE, BABY BOK CHOY 

        

   M   M   M   MAHIAHIAHIAHI M M M MAHIAHIAHIAHI        LOBSTER, LUMP CRAB & LEEK FILLED      36 

    COCKLE CLAM “CHOWDER” 

    

   M   M   M   MONKFISHONKFISHONKFISHONKFISH        LOBSTER BARDED,  NNNNANTUCKETANTUCKETANTUCKETANTUCKET B B B BAYAYAYAY S S S SCALLOPSCALLOPSCALLOPSCALLOPS                38 

    CELERIAC PUREE, SAUTEED SWISS CHARD, PORT WINE REDUCTION 

    

   R   R   R   RUBYUBYUBYUBY R R R REDEDEDED T T T TROUTROUTROUTROUT    & DDDDIVERIVERIVERIVER C C C CAUGHTAUGHTAUGHTAUGHT S S S SCALLOPCALLOPCALLOPCALLOP                32 

    FINGERLING POTATOES, BENTONS AGED HICKORY HAM, CIPPOLINI ONIONS, SPINACH 

    OYSTER MUSHROOMS 

 

  NNNNEWEWEWEW Z Z Z ZEALANDEALANDEALANDEALAND K K K KINGINGINGING S S S SALMONALMONALMONALMON        PAN ROASTED      34 

   ROASTED EGGPLANT, NICOISE OLIVES, SUNDRIED TOMATO, EXTRA VIRGIN OLIVE OIL 

   W/ M M M MAINEAINEAINEAINE L L L LOBSTEROBSTEROBSTEROBSTER        (SUPP)         26 

    

   M   M   M   MAINEAINEAINEAINE L L L LOBSTEROBSTEROBSTEROBSTER        BUTTER POACHED        76 

    RUSSET POTATO GNOCCHI, TEAR DROP TOMATO, ARTICHOKE, BASIL LEMON BUTTER 

    

  B  B  B  BUTTERNUTUTTERNUTUTTERNUTUTTERNUT S S S SQUASHQUASHQUASHQUASH T T T TORTELLINIORTELLINIORTELLINIORTELLINI    & BBBBLACKLACKLACKLACK T T T TRUMPETRUMPETRUMPETRUMPET M M M MUSHROOMSUSHROOMSUSHROOMSUSHROOMS            34 

   SWISS CHARD, TOASTED PINENUTS, VERMOUTH CREAM 

 

  R  R  R  ROCKYOCKYOCKYOCKY J J J JRRRR. N. N. N. NATURALATURALATURALATURAL C C C CHICKENHICKENHICKENHICKEN B B B BREASTREASTREASTREAST  GOAT CHEESE FILLED, PANCETTA WRAPPED  32 

   PORCINI MUSHROOM RISOTTO, BABY VEGETABLES, NATURAL JUS     

 

   V   V   V   VEALEALEALEAL C C C CHEEKSHEEKSHEEKSHEEKS        MARSALA BRAISED,  GGGGOATOATOATOAT C C C CHEESEHEESEHEESEHEESE A A A AGNOLOTTIGNOLOTTIGNOLOTTIGNOLOTTI                32 

    SAUTEED RAPPINI    

 

    FFFFILETILETILETILET M M M MIGNONIGNONIGNONIGNON        PAN ROASTED         46                 

    BRAISED SWISS CHARD, TUSCAN WHITE BEANS, BENTONS HAM, REGGIANO PARMIGIANO 

            W/ FFFFOIEOIEOIEOIE G G G GRASRASRASRAS        (SUPP)         14 

        

   D   D   D   DUCKUCKUCKUCK B B B BREASTREASTREASTREAST        CRISPY SEARED, DDDDUCKUCKUCKUCK C C C CONFITONFITONFITONFIT         39 

    POTATO GNOCCHI, RAPINI, GRILLED RADDICHIO, PEARL ONION, SHERRY POACHED QUINCE 

            

   B   B   B   BUFFALOUFFALOUFFALOUFFALO F F F FILETILETILETILET M M M MIGNONIGNONIGNONIGNON    & FFFFOIEOIEOIEOIE G G G GRASRASRASRAS “W “W “W “WELLINGTONELLINGTONELLINGTONELLINGTON”  ”  ”  ”  BRIOCHE BAKED                  56 

    SHIITAKE MUSHROOMS, HARICOT VERTS, SAUCE OF BLACK TRUFFLES 

 

   C   C   C   COLORADOOLORADOOLORADOOLORADO R R R RACKACKACKACK    OFOFOFOF L L L LAMBAMBAMBAMB, L, L, L, LAMBAMBAMBAMB LLLLOINOINOINOIN    & B B B BRAISEDRAISEDRAISEDRAISED L L L LAMBAMBAMBAMB S S S SHANKHANKHANKHANK                                                                                                                52 

    ITALIAN HEIRLOOM POLENTA, RATATOUILLE VEGETABLES, GOAT CHEESE, LAMB JUS      

            

   V   V   V   VENISONENISONENISONENISON L L L LOINOINOINOIN    FIVE SPICE RUBBED         42 

    CRISPY PEARL BARLEY CAKE, CREAMED FALL GREENS, BABY TURNIPS, PORT WINE REDUCTION 

 

   N   N   N   NEWEWEWEW Y Y Y YORKORKORKORK S S S STRIPTRIPTRIPTRIP D D D DRYRYRYRY A A A AGEDGEDGEDGED A A A ANGUSNGUSNGUSNGUS    & G G G GUINNESSUINNESSUINNESSUINNESS B B B BRAISEDRAISEDRAISEDRAISED S S S SHORTHORTHORTHORT R R R RIBSIBSIBSIBS  46        

      GRATIN OF GOLD & SWEET POTATOES, CIPOLLINI ONIONS, CANDIED BRUSSEL SPROUTS  

   NNNNEWEWEWEW Y Y Y YORKORKORKORK S S S STRIPTRIPTRIPTRIP D D D DRYRYRYRY A A A AGEDGEDGEDGED A A A ANGUSNGUSNGUSNGUS        GRILLED      49 

 

   S   S   S   SNAKENAKENAKENAKE R R R RIVERIVERIVERIVER “K “K “K “KOBEOBEOBEOBE G G G GOLDOLDOLDOLD” R” R” R” RIBEYEIBEYEIBEYEIBEYE                                17 

            TRUFFLED YUKON GOLD POTATO PUREE, ASPARAGUS, BLACK TRUFFLE SAUCE        PER OUNCE 

       

    

    

SSSSELECTIONELECTIONELECTIONELECTION    OFOFOFOF A A A ARTISANRTISANRTISANRTISAN C C C CHEESESHEESESHEESESHEESES    

            RAISIN WALNUT TOAST, MEDJOOL DATES                                                                                                                                         18    

 

   B   B   B   BRILLIANTRILLIANTRILLIANTRILLIANT S S S SAVARINAVARINAVARINAVARIN            FRANCE, COWS MILK,  RICH TRIPLE CREAM 

            Petite Basque Petite Basque Petite Basque Petite Basque         Basque, Sheep Milk, Nutty, Crumbly Texture 

   PPPPONTONTONTONT L’E L’E L’E L’EVEQUEVEQUEVEQUEVEQUE        FRANCE, COWS MILK, SOFT RIPPEND, CREAMY TEXTURE, FULL FLAVOR 

   RRRREDEDEDED C C C CLOUDLOUDLOUDLOUD         NIWOT, GOATS MILK, WASHED RIND, BALANCED AND COMPLEX 

   P   P   P   POINTOINTOINTOINT R R R REYESEYESEYESEYES                CALIFORNIA, COWS MILK, ARTISIAN BLUE 

    

    

    

PPPPRERERERE----OOOORDEREDRDEREDRDEREDRDERED D D D DESSERTESSERTESSERTESSERT 

 

  H  H  H  HOTOTOTOT L L L LIQUIDIQUIDIQUIDIQUID V V V VALRHONAALRHONAALRHONAALRHONA C C C CHOCOLATEHOCOLATEHOCOLATEHOCOLATE A A A ALMONDLMONDLMONDLMOND C C C CAKEAKEAKEAKE                                                                                                                                                                        15 

   GANACHE, BERRIES, Vanilla Bean Ice Cream     

    

   A   A   A   AMARULAMARULAMARULAMARULA S S S SOUFFLEOUFFLEOUFFLEOUFFLE                                            15 

            CRÈME FRAICHE ICE CREAM 

    

    

    

20 % S20 % S20 % S20 % SERVICEERVICEERVICEERVICE C C C CHARGEHARGEHARGEHARGE A A A ADDEDDDEDDDEDDDED    FORFORFORFOR P P P PARTIESARTIESARTIESARTIES    OFOFOFOF S S S SIXIXIXIX    OROROROR M M M MOREOREOREORE 

VVVVISITISITISITISIT    OUROUROUROUR    NEWNEWNEWNEW    WEBWEBWEBWEB    SITESITESITESITE    ATATATAT    SHOPFLAGSTAFFHOUSESHOPFLAGSTAFFHOUSESHOPFLAGSTAFFHOUSESHOPFLAGSTAFFHOUSE....COMCOMCOMCOM    

WWWWEEEE    OFFEROFFEROFFEROFFER    SPACESPACESPACESPACE    ININININ    THETHETHETHE    AFTERNOONAFTERNOONAFTERNOONAFTERNOON    FORFORFORFOR    WEDDINGSWEDDINGSWEDDINGSWEDDINGS    ANDANDANDAND    CORPORATECORPORATECORPORATECORPORATE    EVENTSEVENTSEVENTSEVENTS    

WWWWEEEE    DODODODO    NOTNOTNOTNOT    ACCEPTACCEPTACCEPTACCEPT C C C CHECKSHECKSHECKSHECKS    

    

 



    

    

    

HHHHAMACHIAMACHIAMACHIAMACHI     

AVOCADO, POMEGRANITE, MIZUNA 

2005 T2005 T2005 T2005 TERREDORAERREDORAERREDORAERREDORA D D D DIPAOLOIPAOLOIPAOLOIPAOLO “ “ “ “LOGGIALOGGIALOGGIALOGGIA D D D DELLAELLAELLAELLA S S S SERRAERRAERRAERRA” G” G” G” GRECORECORECORECO,,,,    

GGGGRECORECORECORECO    DIDIDIDI T T T TUFOUFOUFOUFO, C, C, C, CAMPANIAAMPANIAAMPANIAAMPANIA, I, I, I, ITALYTALYTALYTALY    

    

RRRRABBITABBITABBITABBIT L L L LOINOINOINOIN        PANCETTA WRAPPED & SEARED        

GOAT CHEESE AGNOLOTTI, FRISSEE, SMOKED RABBIT, 

ROASTED GARLIC SAUCE 

2002 2002 2002 2002 VELENOSIVELENOSIVELENOSIVELENOSI, , , , ILILILIL    BRECCIAROLOBRECCIAROLOBRECCIAROLOBRECCIAROLO”, ”, ”, ”, ROSSOROSSOROSSOROSSO    PICENOPICENOPICENOPICENO    SUPERIORSUPERIORSUPERIORSUPERIOR, , , , ITLAYITLAYITLAYITLAY    

 

CCCCOLORADOOLORADOOLORADOOLORADO L L L LAMBAMBAMBAMB L L L LOINOINOINOIN    & B B B BRAISEDRAISEDRAISEDRAISED L L L LAMBAMBAMBAMB S S S SHANKHANKHANKHANK    

ITALIAN WHITE POLENTA, RATATOUILLE VEGETABLES, 

GOAT CHEESE, LAMB JUS        

2001 2001 2001 2001 CACACACA’’’’MARCANDAMARCANDAMARCANDAMARCANDA “ “ “ “MAGARIMAGARIMAGARIMAGARI”, ”, ”, ”, BULGHERIBULGHERIBULGHERIBULGHERI, , , , ITALYITALYITALYITALY    

    

CCCCHEFHEFHEFHEF’’’’SSSS S S S SELECTIONELECTIONELECTIONELECTION    OFOFOFOF A A A ARTISANRTISANRTISANRTISAN C C C CHEESESHEESESHEESESHEESES    

RAISIN WALNUT TOAST, CANDIED PECANS            

2006 R2006 R2006 R2006 ROBERTOBERTOBERTOBERT E E E EYMAELYMAELYMAELYMAEL “M “M “M “MONCHHOFONCHHOFONCHHOFONCHHOF” R” R” R” RIESLINGIESLINGIESLINGIESLING, S, S, S, SPATLESEPATLESEPATLESEPATLESE    

MMMMOSELOSELOSELOSEL, G, G, G, GERMANYERMANYERMANYERMANY    

 

MMMMINTINTINTINT J J J JULIPULIPULIPULIP    

STICKY TOFFEE BREAD PUDDING, MINTED WHITE CHOCOLATE 

ICE CREAM       

AAAALVEARLVEARLVEARLVEAR, “S, “S, “S, “SOLERAOLERAOLERAOLERA 1927”, P 1927”, P 1927”, P 1927”, PEDROEDROEDROEDRO X X X XIMINEZIMINEZIMINEZIMINEZ, M, M, M, MONTILLAONTILLAONTILLAONTILLA M M M MORILESORILESORILESORILES, , , ,     

SSSSPAINPAINPAINPAIN    

76 P76 P76 P76 PERERERER P P P PERSONERSONERSONERSON    

137 P137 P137 P137 PERERERER P P P PERSONERSONERSONERSON    WITHWITHWITHWITH W W W WINEINEINEINE (3 (3 (3 (3OZOZOZOZ    PERPERPERPER    GLASSGLASSGLASSGLASS))))    

    

    

        

    

    

    

KKKKUSSHIUSSHIUSSHIUSSHI O O O OYSTERYSTERYSTERYSTER        LIME & GIN 

    

TTTTUNAUNAUNAUNA F F F FISHISHISHISH S S S SANDWICHANDWICHANDWICHANDWICH  “C  “C  “C  “CHEFHEFHEFHEF’’’’SSSS V V V VERSIONERSIONERSIONERSION” ” ” ”     

AHI TUNA CARPACCIO,TERRINE OF FOIE GRAS, 

EXTRA VIRGIN OLIVE OIL 

2005 T2005 T2005 T2005 TERREDORAERREDORAERREDORAERREDORA D D D DIPAOLOIPAOLOIPAOLOIPAOLO “ “ “ “LOGGIALOGGIALOGGIALOGGIA D D D DELLAELLAELLAELLA S S S SERRAERRAERRAERRA” G” G” G” GRECORECORECORECO,,,,    

GGGGRECORECORECORECO    DIDIDIDI T T T TUFOUFOUFOUFO, C, C, C, CAMPANIAAMPANIAAMPANIAAMPANIA, I, I, I, ITALYTALYTALYTALY    

    

OOOOPAKAPAKAPAKAPAKA P P P PAKAAKAAKAAKA     

MUSSELS, SWEET PEPPERS, GOLD POTATO, SAFFRON BROTH 

2006 2006 2006 2006 GROTHGROTHGROTHGROTH    SAUVIGNONSAUVIGNONSAUVIGNONSAUVIGNON    BLANCBLANCBLANCBLANC, , , , NAPANAPANAPANAPA    VALLEYVALLEYVALLEYVALLEY     

      

SSSSWEETWEETWEETWEET O O O ONIONNIONNIONNION V V V VELOUTEELOUTEELOUTEELOUTE        

SMOKED DUCK, BRUSSEL SPROUTS 

2006 G2006 G2006 G2006 GRIDLEYRIDLEYRIDLEYRIDLEY “ “ “ “ROSEROSEROSEROSE    OFOFOFOF C C C CABERNETABERNETABERNETABERNET F F F FRANCRANCRANCRANC,” N,” N,” N,” NAPAAPAAPAAPA V V V VALLEYALLEYALLEYALLEY    

    

TTTTWELVEWELVEWELVEWELVE H H H HOUROUROUROUR B B B BRAISEDRAISEDRAISEDRAISED “B “B “B “BACONACONACONACON””””       

FRENCH GREEN LENTILS, ROSEMARY, GARLIC, FRISEE 

2002 2002 2002 2002 VELENOSIVELENOSIVELENOSIVELENOSI, , , , ILILILIL    BRECCIAROLOBRECCIAROLOBRECCIAROLOBRECCIAROLO”, ”, ”, ”, ROSSOROSSOROSSOROSSO    PICENOPICENOPICENOPICENO    SUPERIORSUPERIORSUPERIORSUPERIOR, , , , ITLAYITLAYITLAYITLAY    

    

QQQQUAILUAILUAILUAIL        PANCETTA WRAPPED & GRILLED 

WHITE TRUFFLE INFUSED ITALIAN HEIRLOOM POLENTA,  

SAUCE OF GARLIC 

2005 B2005 B2005 B2005 BININININ 36, M 36, M 36, M 36, MERLOTERLOTERLOTERLOT, C, C, C, CALIFORNIAALIFORNIAALIFORNIAALIFORNIA    

 

SSSSNAKENAKENAKENAKE R R R RIVERIVERIVERIVER G G G GOLDOLDOLDOLD K K K KOBEOBEOBEOBE P P P PRIMERIMERIMERIME R R R RIBEYEIBEYEIBEYEIBEYE    

POTATO PUREE & BLACK TRUFFLE SAUCE 

2001 2001 2001 2001 CACACACA’’’’MARCANDAMARCANDAMARCANDAMARCANDA “ “ “ “MAGARIMAGARIMAGARIMAGARI”, ”, ”, ”, BULGHERIBULGHERIBULGHERIBULGHERI, , , , ITALYITALYITALYITALY    

    

TTTTRIORIORIORIO    OFOFOFOF S S S SORBETORBETORBETORBET    

    

HHHHOTOTOTOT L L L LIQUIDIQUIDIQUIDIQUID V V V VALRHONAALRHONAALRHONAALRHONA C C C CHOCOLATEHOCOLATEHOCOLATEHOCOLATE C C C CAKEAKEAKEAKE                                              

GANACHE, BERRIES, Vanilla Bean Ice Cream     

1977 P1977 P1977 P1977 PORTOORTOORTOORTO B B B BARROSARROSARROSARROS, C, C, C, COLHEITAOLHEITAOLHEITAOLHEITA, , , , PORTUGALPORTUGALPORTUGALPORTUGAL    

 

 

92 P92 P92 P92 PERERERER P P P PERSONERSONERSONERSON    

167 P167 P167 P167 PERERERER P P P PERSONERSONERSONERSON    WITHWITHWITHWITH W W W WINEINEINEINE (2 (2 (2 (2OZOZOZOZ    PERPERPERPER    GLASSGLASSGLASSGLASS))))    

    

Liquid Dessert  TastingLiquid Dessert  TastingLiquid Dessert  TastingLiquid Dessert  Tasting    

Enjoy this exceptional rare tasting of the world’s Enjoy this exceptional rare tasting of the world’s Enjoy this exceptional rare tasting of the world’s Enjoy this exceptional rare tasting of the world’s 

finest and most expensive dessert wines:  33finest and most expensive dessert wines:  33finest and most expensive dessert wines:  33finest and most expensive dessert wines:  33 (Supp) 

    

Chateau D’yquem, Chateau D’yquem, Chateau D’yquem, Chateau D’yquem, Sauternes, France 1999    

Alois Kracher, Alois Kracher, Alois Kracher, Alois Kracher, Trockenbeerenauslese, Austria, 2004 

SelbachSelbachSelbachSelbach----Oster Oster Oster Oster Beerenauslese, Mosel, Germany, 2005 

1/2 ounce each1/2 ounce each1/2 ounce each1/2 ounce each    

CCCCHEFSHEFSHEFSHEFS N N N NINEINEINEINE C C C COURSEOURSEOURSEOURSE T T T TASTINGASTINGASTINGASTING M M M MENUENUENUENU    

TO BE ORDERED BY ENTIRE TABLE 

CCCCHEFSHEFSHEFSHEFS F F F FIVEIVEIVEIVE C C C COURSEOURSEOURSEOURSE T T T TASTINGASTINGASTINGASTING M M M MENUENUENUENU    

TO BE ORDERED BY THE ENTIRE TABLE    
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