
 

 

 T A S T I N G  M E N U   

   

   

 Garlic Snails & Parsley Tart 
 

 

   

   

 Red Mullet Escabeche  

 avocado & saffron  

   

   

 Minestrone  

 langoustine & basil  

   

   

 Chef Eyck’s Boston Lobster BLT  

   

   

 Cod “Saltimbocca Moderne”  

 creamy Parmesan polenta  candied sage  onion jus  

 or  

 Slow-roasted Lamb Loin & Wild Mushrooms  

 savoy cabbage  potato confit & rosemary jus    

   

   

 Gianduja Chocolate  

 banana croustillant  amaretto ice cream    

   

   

 1,388  

   

   

 If you have any food allergies, please inform our staff.  


