4 Delicious Courses!

[F RESTAURANT | ‘Sa October 16 - 25, 2026

A 10-DAY CULINARY CELEBRATION!

FIRST COURSE | SOUP

Potato and leek soup with croutons

SECOND COURSE | STARTERS
(Choice of)

Grilled prawns with little Gem salad with Champagne vinaigrette, onion, cherry tomatoes & shaved parmesan cheese
Arugula & Beets Salad with House dressing, orange segments, pumpkin seeds, pistachios and goat cheese
Baked Laura Chenel Goat Cheese with onion jam, confit cherry tomatoes, herb oil
Ahi Tuna tartare with avocado marinated in lime juice, hint of jalapeno served with house made taro chips.
Oysters (4) with mignonette sauce
Escargot & la Bourguignonne with garlic, parsley, and butter
Heirloom tomatoes and burrata with onion, basil, balsamic reduction & toasted pistachios

THIRD COURSE | ENTREES
(Choice of)

Rack of lamb w/ green olives, spinach, zucchini, tomato confit in red wine & rosemary jus
Duck Confit with lemon, English peas and risotto
Pan Seared Halibut with sauteed broccolini, cherry tomato, preserved lemon, capers & cream sauce
Argentinian grassfed Grilled Ribeye Steak with peppercorn sauce & fries
Linguine with seasonal vegetables in white wine & créme sauce and shaved parmesan cheese
Truffle Risotto with black truffles, wild mushrooms
Coconut Curry with Scallops, mussels, king prawns, kaffir lime leaf rice
Pan roasted half chicken with mashed potatoes
Le burger, 1/2 Ib American Wagyu, bacon, onion jam, brie or blue cheese, frites

FOURTH COURSE | DESSERT
(Choice of)

Berry créme brilée
Vanilla Gelato
Valrhona chocolate
Strawberry Sorbet
Raspberry Sorbet

$75.99 per person
These plates are designed to be shared & brought to you as it’s ready from our kitchen.
We accept all major credit cards, limit 2 cards per table please.
Menu subject to availability

Corkage: $26 for 750 ml bottle, $45 thereafter
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