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TASTING MENU TASTING MENU

CANDIED SALMON
Cucumber Raita

Champagne, Billecart-Salmon, Brut Rose, Mareuil-sur-Ay, France

GNOCCHI
Butternut Squash, Corn Veloute, Truff le

2021, Chardonnay, Nicholas Jay, Willamette Valley, Oregon

SEA BASS
Squash Risotto, Lobster Sauce

2019, Godello, Avancia, Valdeorras, Spain

SHORT RIB
Gnocchi Romaine, Bordelaise

2020, Cabernet Sauvignon, Faust, Napa Valley, California

THOMASVILLE TOMME
Pear and Pecan Chutney

JASMINE PAT DE CREME
Lime Meringue

2023, Moscato d’Asti, Vietti, Piedmont, Italy

BLACK FOREST CAKE
Chocolate Mousse, Sour Cherry Compote

Madeira, Verdelho, Rare Wine Co. ‘Savannah,’ Madeira, Portugal

PETIT FOURS

CANDIED SALMON
Cucumber Raita

Champagne, Billecart-Salmon, Brut Rose, Mareuil-sur-Ay, France

GNOCCHI
Butternut Squash, Corn Veloute, Truff le

2021, Chardonnay, Nicholas Jay, Willamette Valley, Oregon

SEA BASS
Squash Risotto, Lobster Sauce

2019, Godello, Avancia, Valdeorras, Spain

SHORT RIB
Gnocchi Romaine, Bordelaise

2020, Cabernet Sauvignon, Faust, Napa Valley, California

THOMASVILLE TOMME
Pear and Pecan Chutney

JASMINE PAT DE CREME
Lime Meringue

2023, Moscato d’Asti, Vietti, Piedmont, Italy

BLACK FOREST CAKE
Chocolate Mousse, Sour Cherry Compote

Madeira, Verdelho, Rare Wine Co. ‘Savannah,’ Madeira, Portugal

PETIT FOURS

THE TEAM

Chef in Residence, Joel Antunes

Culinary Executive, Fabien Biraud

Director of Culinary Innovation, Antony Osborne

General Manager, Sarah Meehan
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Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of

Foodborne Illness.
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