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$225 per person

FIRST COURSE
Siberian Caviar OYSTERS
Chilled MONTAUK RED SHRIMP

FOIE GRAS TERRINE Grapes & Almonds

Black Truffle RAVIOLI

MAIN COURSE
— Ghoicegf —

ATLANTIC HALIBUT in Pastry
with Champagne and Caviar

FILET MIGNON with King Crab

add Spit Roasted PRIME RIB
o $()5 o

add LOBSTER Floridian
- $170 -

DESSERT

BAKED ALASKA

Chocolate Orange MOUSSE

A 20% service charge will be added to additional food and beverage.



