
C A N A P É S

Mushroom Arancini
Truf f l e  Aio l i

Parmesan Custard Tarts
Bois  Boudran

F I R S T  B A S E

Roasted Bone Marrow
Surrey Farm Braised  Bee f ,  Onion Jam,  
Black  Winter  Truf f l e ,  Toasted  Brioche

Seared Ahi  Tuna
Pearl  Cous Cous,  Roasted Peppers ,  Honey Soy,

Sesame Seeds

S E C O N D  B A S E

Pan Seared Salmon
Champagne Beurre  Blanc ,  Keta  Caviar ,  Salmon Ri l l e t te ,  Br ioche

Rib of  Beef  to  Share
Truf f l e  Fr ie s ,  Asparagus ,  Pepper  Corn Sauce

Gri l led  Lamb Rack
White  Bean,  Preserved Lemon,  Asparagus ,  Green Goddess ,  Lamb Jus

Me n u

N I G H T  C A P

Cupid
Strawberry & Raspberry Mousse ,  Red Velvet  and Ruby Chocolate  Glaze

Smore  & More
Chocolate  Crust ,  Toasted  Tonka Bean Marshmal low Fluf f ,  
Chocolate  Fudge  Ganache ,  Strawberry Gel  (For  2  to  Share)

P E T I T  F O U R
Homemade Chocolate  Hearts


