
MENU FOR 4 | 1200

LOBSTER COCONUT BISQUE

Creamy seasoned soup with coconut, topped with a crispy puff pastry

Champagne Canard-Duchene Brut Rosé, NV, Reims, France

WARM GOAT CHEESE SALAD

Fresh goat cheese, lavender honey, and roasted almonds in crispy Phyllo wrap

Vino Nobile di Montepulciano Reserva, Carpineto, Tuscany, DOCG, 2019

MUSHROOM RISOTTO
Traditional creamy risotto with mushrooms and Parmesan cheese

Saint Aubin Premier Cru Vignes Moingeon, Domain Roux, Bourgogne, France, 2020

LOCAL LIME SORBET

BEEF TENDERLOIN
Pan seared with dark St. James Rhum sauce

Château Lacoste Borie 2019, de Château Grand Puy Lacoste, Pauillac, The Pairing Blend by

Screaming Eagle, 2018, Napa Valley, California

 

JAVA LAVA

Decadent molten chocolate with raspberry sorbet

Warre's, Late Bottled Port, Portugal, 2007

ALL PRICES IN US DOLLARS. A 18 PERCENT  WILL BE ADDED TO ALL SALES. 

DEGUSTATIONS


