
July 2, 2026 | 1,000 PP
Live Music Starts at 6:30 pm  | Dinner Service at 7:00 pm

W E L C O M E  D R I N K
Choice Of

Telmont Champagne OR Basil Bloom Botanist Gin Cocktail

P R E L U D E
T R U F F L E  FO I E  C H AWA N M U S H I  

silken custard infused with foie gras and black truffle
Chateau Montelena Chardonnay 2022

L E G A C Y  O F  T H E  S E A
L O B S T E R  &  BAC O N  R AV I O L I  

handcrafted ravioli, aged cheese, sea urchin velouté, shrimp oil
Chateau Montelena Chardonnay 2022

T I D E  &  E M B E R
S E A  F L AVO R S  R I S OT TO  

squid broth risotto, pan-seared scallop, cockles
Gaja Barbaresco 2022

T H E  C U T
D O U B L E  D RY - AG E D  N E W  YO R K  S T R I P  

whiskey-smoked beef tallow aged striploin,
beurre noisette beurre blanc, potato mochi batonnet

Stag's Leap SLV 2023

T H E  H U N T
H E R B - BA S T E D  E L K  R AC K  

burnt onion purée, caramelized onion purée,
white miso-glazed celeriac, black garlic jus

Chateau Calon Segur 2005

L ’ A F T E R G L O W
PA R I S  B R E S T  

Valrhona Guanaja 70% crémeux, vanilla crème légère,
hazelnut praliné & cacao nib ice cream

Rémy X.O.

Finish With


