
MENU
A M U S E

1 S T  C O U R S E :  F R E N C H

D E S S E R T

Tiramisu  l ’ amore ,  choco late  mousse ,  vani l la -mascarpone
cream,  amarena  cherry  ge l ,  whi te  choco late  c rumble ,  and  red

berr i e s

Fresh  Oysters

Nicoi se  l i t t l e  gem boats  with  ye l lowf in  tuna,  egg  yo lk  crème,
har icots  vert s ,  potato  cr i sps ,  and mustard v inaigret te

3 R D  C O U R S E :  I T A L I A N

Prosecco  r i sot to  with  f resh  Mahi  Mahi ,  l emon-butter  sauce ,
green herb o i l ,  Bon Tera arugula ,  and prosecco-poached cherry

tomatoes

2 N D  C O U R S E :  A R G E N T I N A

Gri l l ed  gar l i c  focacc ia  with  carpacc io  o f  gent ly  cooked p icanha,
smoked chimichurr i ,  butter-roasted p ine  nuts ,  and mango-habanero

ge l

4 R D  C O U R S E :  S P A N I S H

Carri l lada de  cerdo ,  brai sed  Iber ico  pork  cheeks  with  red  wine
g laze ,  potato  mousse l ine ,  and cr i spy carrot  s t i cks


