/N DINNER MENU $85 PER PERSON
TAX AND GRATUITY NOT INCLUDED

AMUSE-BOUCHE
Lamb merguez croquette, mint aioli

AHI TUNA SASHIMI
Yuzu- truffle vinaigrette, avocado mousse,
crispy shallots, rice crisp

HEIRLOOM TOMATO “CARPACCIO”"
Whipped requeson, tajin fried-capers, cilantro
vinaigrette

40Z FILET MIGNON
Poached artichoke, artichoke purée g, fava beans,
carrots, peas, beet reduction

PAN-SEARED SCALLOPS
Saffron couscous, chives, poached beets, orange
reduction

ROASTED CAULIFLOWER
Mole poblano, pomegranate seeds, queso fresco, micro
cilantro

CHOCOLATE CHEESECAKE
Oreo crust, hazelnut praline, dulce de leche,

ORANGE SEMIFREDO
Blueberry puree, strawberry jam, almond Praline,
flowers



	Happy Mother's Day
	AMUSE-BOUCHE  Lamb merguez croquette, mint aioli
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	AHI TUNA SASHIMI  Yuzu- truffle vinaigrette, avocado mousse, crispy shallots, rice crisp

	OR
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