
 
Group Menu | 125 Per Person 

 
For groups of 9 guests and over 
 

   

 
To Start 

  
 
Main Course 

 

La Tradition 
Classics & Country Cooking  
 
Carpaccio De Boeuf 
Pickled mushroom, hazelnut, parmesan 
Black truffle 

La Mer 
Inspired by the Sea  

Hamachi Crudo 
Fennel, Blood Orange 
Fresno Pepper 
 
 
 

La Saison 
Spring Flavors 

Burrata 
Figs, Arugula, Ham 
Focaccia Crouton 

Le Voyage 
World Discovery 

Beets and Peach Salad 
whipped goat cheese, za’atar spices, mint 
 
 
 

 

La Tradition 
Classics & Country Cooking  

Tournedos Rossini | 25 Supplement 
Tenderloin, Foie Gras, Spinach 
Pomme Dauphine, Black Truffle Sauce 

La Mer 
Inspired by the Sea  

Seabream 
Vermicelli, Pickled Vegetables 
Lime Leaf and Ginger Broth 
 
 
 
 
  

La Saison 
Spring Flavors 

Berkshire Pork Chop  
Corn, zucchini, Padrón Peppers 
Bacon, bourbon 

Le Voyage 
World Discovery 

Ravioli  
Eggplant, Confit Tomato, Olives 
 Pine Nuts, Ricotta Salata 
 
 
 
 
 
 
 

     

Caviar | 1 oz Side Dishes | 12  Dessert  

Kristal | 260 
Oscietre Gold | 360 
 

Green Beans 

Pilaf Rice 

Green Salad 
 

Chocolate Coulant 
Salted Caramel, Vanilla Ice Cream  

 
Mango Vacherin 
Merengue, Mango 
 

Hazelnut Baked Alaska 
Coffee Merengue, Lime Sorbet 
 

 
 
All prices displayed are subject to 10% VAT and 15% service charge 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

 
 
 
 

Executive Chef Antoine Baillargeon 

 


