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+ AN EXCLUSIVE CULINARY EXPERIENCE -

JOHN VANHOUSE

TUFFLED MUSHROOM CANAPE

Humboldt Fog Goat Cheese, Chives, Garlic Toast,
Black Trumpet Mushrooms

CHICKEN WILD RICE SOUP

Puff Pastry Vol Au Vent and Mushroom Chips

CONFIT ARTICHOKE

Olivata, Parmesan Socle, Tomatoes, Grilled Focaccia

POTATO WRAPPED HALIBUT

Lemongrass Nage, Pea Tendril and Basil, Chili Qil

SORBET

Pernod and Pear

PEPPERCORN NEW YORK

Dijon and Garlic Spread, Brandy Peppercorns,
Roasted Garlic Jam, Fingerling Potatoes,
Sauteed Brussel Sprouts, Bacon Lardon, Toasted Hazelnuts

LA BETE NOIRE
“The Black Beast”
Flourless Chocolate Torte, Raspberry Coulis, Whipped Cream
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