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CHEF DE CUISINE IAN CLARK

WELCOME RECEPTION
seafood hoat

shucked oysters, jumbo shrimp, marinated mussels
+JEAN-MARC BROCARD, SAINT BRIS SAUVIGNON BLANC, 2023

passed hors d’oeuvres

escargot & gorgonzola en croute | scallops rumaki with water chestnuts, brown sugar-soy reduction
+JEAN-MARC BROCARD, BOURGOGNE CHARDONNAY, 2023

FIRST COURSE
cold water lobster fettuccine

crispy lobster tail, truffled shiitake mushrooms, sherry parmesan cream sauce
+JEAN-MARC BROCARD, CHABLIS, SAINTE CLAIRE VINEYARD, 2023

SECOND COURSE
stone crab stuffed hogfish

caramelized bacon-citrus glaze, roasted baby carrots
+ JEAN-MARC BROCARD, CHABLIS, TER CRU FOURCHAUME, 2023

THIRD COURSE
grilled veal tenderloin

seared foie gras, fondant potato, cherry reduction
+ JEAN-MARC BROCARD, CHABLIS, TER CRU VAULORENT, 2023

FOURTH COURSE
creme briilée duo

classic vanilla bean créme briilée, framboise créme briilée
+ DUCKHORN MERLOT, NAPA VALLEY, 2022
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