
First Course
L O B S T E R  “ C A P P U C C I N O ”

Butter Poached Lobster Claw, Morel 
Mushrooms, Black Winter Truffle

Second Course
C H O I C E  O F

P A N  S E A R E D  R E D  S N A P P E R
Carolina Gold Rice, Saltspring Mussels, 

English Pea Purée

D U C K  C O N F I T  “ H A S H ”
Poached Hens Eggs, Red Wine Gel, Mâche

“ S T E A K  &  E G G S ”
Prime Beef Ribeye “Eye”, Pommes Fondant, 

Quail Eggs, Sauce Diane

Third Course
L e m o n  C r è m e  B r u l é

with Pistachio Macaron
Black Winter Truffle


