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TASTING MENU

Consuming Raw or Undercooked Meats, Poult�, Seafood,
Shellfish, or Eggs May Increase Your Risk of Foodborne Illness. 

THE TEAM
Chef in Residence, Joël Antunes

Culina� Executive, Fabien Biraud
Director of Culina� Innovation, Antony Osborne

General Manager, Sarah Meehan

GRAVLAX SALMON
House Made Vodka & Dill

PEEKYTOE CRAB ROLL
�ai Coconut Broth

SEA BASS
Winter Vegetable Riso�o, Gascogne Sauce

GREEN HILL
Cranber� Chutney

WAGYU SHORT RIB
Polenta, Kabocha Squash, Bordelaise

PANNA COTTA
White Chocolate, Pistachio

PETIT FOURS

Champagne, Bollinger, Special Cuvee, Ay, France

2019, Riesling, Robert Weil, Spatlese, 
Rheingau, Germany

Choice of: 
2022, White Blend, Jermann, Vintage Tunina,

 Friuli-Venezia Giulia, Italy 
or

2023, Mosacto d’Asti, Vie�i, Piedmont, Italy

2022, Shiraz, Mollydooker, ‘�e Boxer,’ 
McLaren Vale, South Australia

GNOCCHI
Bu�ernut Squash, Tahini Veloute, Winter Truffle

2023, Sancerre, Jean Marie Reverdy, Loire Valley, France

2022, Dolce�o, Figli Luigi Oddero, Vino Rosso '
Convento,' Piedmont, Italy

CHRISTMAS EVE
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