Taste of Aujourd’hui

Guinea Hen Mosaic
Morels, Haricot Vert Salad, Raisin-Fear Chutney
Gewirztraminer, Trimbach, Alsace, France, 2002
xHudson Valley Foie Gras
Fennel Confit, Blackberry Gastrique, Coffee Oil
Sauternes, Chateau le Mayne, Bordeaux, France, 2001
xSeared Sea Scallops
Fava Bean Rago(it, Mushroom Grocchi, Truffle Essence
Chardonnay, Trefethen, Napa, California, 2003

xCrilled Squab

Potato Pavé, Glazed Beets, Cocoa Pistachios, Madeira Cream
Finot Noir, Rex Hill, Willamette, Oregon, 2002
Cheese Selection
Shiraz, Yering Station, Yarra Valley, Australia, 2001
Valrhona Chocolate Soufflé
Grand Marnier Créeme Anglaise
Brachetto "Bramusa’, Beppe Marino, Piedmont, Italy, 2003

4 course Menu 78 ~ 5 course Menu 88 ~ G course Menu 100
With Wine Pairing 115 With Wine Pairing 140 With Wine Pairing 160

OVegetarian Delights

Seasonal Vegetable Trio

Summer 60up

Quinoa Filaf
Chinese Cabbage, Fava Beans, Tomato Emulsion & Truffle Essence

Essensia FPoached Amber Flums
Lemon Flan and Candied Ginger lce Cream

60

XThe consumption of raw or undercooked foods may be a risk to your health



& Vegetarian Selection



