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Amuse Bouche

Rockfish Tartare
Spanish Chorizo, Yuzu Pepper Aioli, Hydro Red Sorrel

Chateau Minuty Prestige Rosé | Provence, France

FHLOCED
Pan-Seared Muscovy Duck

Duck Hachis Parmentier, Heirloom Carrots, Sauce Bigarade
Chiteau Galoupet Rosé | Provence, France

Peach Mousse

Champagne Anglaise Strawberry Gelée
Coconut Sponge, Citrus Caramel Sauce
Chandon Etoile Rosé | California, USA
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Executive Chef: Gyo Santa

Consuming raw and una’erwo/\’ed meats, pou/try, Seaﬂmd, Sl’l(’llﬁS/’l or (’gg.&‘ mzzy increase your H’S/\’ qffuod-borm’ illm’ss.
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