
poach figs, mascarpone mousse, fig leaf gelato

A U T U M N  TA S T I N G  M E N U
1 7 5  P E R  P E R S O N

Discover the season’s finest with a chef-crafted experience featuring peak autumn ingredients. 
Elevate your meal with an optional wine pairing for each course at $125 per person

F  I R S T  C O U R S E 

L O C A L  F A R M  V E G E T A B L E S
salt baked carrot, golden beet, red walnut,

bone marrow powder, caña de cabra

S E C O N D  C O U R S E

D O V E R  S O L E
charred cabbage, smoked fumet blanc, maitake mushrooms, 

parsley root

T H I R D  C O U R S E

D O P P I O  R A V I O L I
roasted sunchoke, truffle puree, pomegranate, sunflower seeds

F O U RT H  C O U R S E

H E R I T A G E  S Q U A B
foie gras, sweet potato, caulini, juniper and pine vinaigrette

F  I  F T H  C O U R S E 

RO S E W O O D  WA G Y U  F  I  L E T
Roman gnocchi, taleggio whipped potato, pecorino toscano, 

rosemary, Madeira jus

S I  X T H  C O U R S E 

F I C O
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