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ABALONE, Monterey Bay, caviar cream 
 
ESCARGOT, “crumble” 
 
MOSAIC, “surf&turf” 
 
LOBSTER “BEGULA PASTA” 
 
CUTTLEFISH, virtual fettuccine razor and littleneck clams                                          14 
 
MUSSEL SOUP, butternut squash 
 
BEETS, dates, toasted almonds and goat cheese 
 
NANTUCKET CAPE SCALLOPS, onion carbonara, sea urchin 
 
TUNA, romaine lettuce, soy-ginger 

 
 

 
 
 
 

___________________________ 
 
 
SABLEFISH, broiled, sake miso marinated 
 
VEAL, sweetbreads, salsify, morel sauce 
 
SALMON, black olive, cabbage sauce 
 
WHITEFISH, potato, vegetable pearls, artichoke 
 
LOBSTER, ginger, potato fried rice, no rice 
 
DUCK, cinnamon, red beet port wine sauce 
 
BEEF, chateaubriand, vegetables, yukon gold gratin, syrah sauce 
 
COTE de BOEUF, french fries, raisin black pepper sauce, served for two 
 
FOUR VEGETABLE TASTING 
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