THANKSGIVING PRIX FIXE

240 PER PERSON

SHELLFISH & CAVIAR

ENHANCE YOUR EXPERIENCE

Petrossian Caviar Service¥* Shellfish Platter*

royal ossetra beausoleil oyster
farm egg mimosa maine lobster tail
shallot, chive créme fraiche chilled caledonian prawn
buckwheat blinis ahi tuna crudo

30 grams 155 125

MEZZE STARTERS

FOR THE TABLE

Crispy Cauliflower Warm Marinated Olives v Butternut Squash Hummus v
pomegranate molasses, pistachios, mint lemon, thyme, extra virgin olive oil pomegranate, warm pita
Lamb Kofta "Pops” Shredded Brussels Sprouts Vv|GF Whipped Feta & Roasted Grape
medjool date glaze baby arugula, ricotta salata, pine nut sheep’s milk ricotta, candied walnut
citrus labneh, soft herbs golden raisin, champagne vinaigrette toasted sesame seed, lemon zest

Roasted Beet Tzatziki
egyptian falafel, labneh
cucumber, garlic, dill

MAINS
CHOICE OF
Roasted Mary's Turkey Breast Grilled Mediterranean Seabass Gigante Bean Plaki v
butternut squash & cranberry tabbouleh roasted fennel, castlevetrano olive  tomato & bean casserole, preseved lemon
duck leg confit stuffing, turkey sage gravy cara cara orange roasted oyster mushroom, feta
Salt-Baked Sea Bream Prime Rib Eye Roast Bone-in Lamb Shoulder
lemon-caper vinaigrette walnut muhamarra, crispy potato  roasted sweet potato, carrot, cippolini onion
zucchini carpaccio pickled onion, herb au jus tangerine labneh, chermoula, harissa aioli
+39 supplement +79 supplement

FOR THE TABLE

Roasted Heirloom Carrots Macaroni Bechamel Green Beans Crispy Halloumi
maple butter mushroom duxelle pomegranate molasses truffle honey

DESSER TS

CHOICE OF

Chocolate Date Tart Orange Blossom Cheesecake
medjool caramel semolina tahini crust
passion fruit gel

urce fresh, seasonal ingredients from local, sustainable farms & partner with eco-friendly suppliers.
afood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
gratuity will be added to the bill for all parties of six or more guests.

*Consuming raw or undercooke



