July &, 2010

T Course:

Caviar cauliflower parfait

2" Gourse:

Cucumber-radish salad
with Foie Gras, and Langoustine

3" Gourse:

BBQ tongue and cheek
with black eye peas and collard greens

4" Course:

Red Mullet and artichoke
with heirloom tomato bloody mary

Brisket confit
with peas, carrots, and beats

6" Course:

Peach brulee
almond milk and chestnut honey

A8 nights



