
C H E F  S T E V E N  B R O O K S  
S O M M E L I E R  B R E T  R E Y N O L D S  

C A V I A R  A N D  S U M M E R  V E G E T A B L E
 ' T A R T A R E '  

Lingua Franca 'Avni', Willamette Valley 

W A R M  C U R E D  S C O T T I S H  S A L M O N  

Marchesi di Barolo 'Black', Gavi 

F I R S T  

22 A U G U S T  2 0 2 4  

S E C O N D  

Cucumber Pickle Dill 

Fresh caviar mixed with diced summer vegeta-
bles, such as zucchini, bell peppers, and carrots, 
served with a side of toasted brioche and a 

lemon-crème fraîche sauce. 

D U C K  B R E A S T  ' E N  C R O U T E '  
A U X  F I G U E S  

Clos Maïa, Terrasses du Larzac 

T H I R D  

Seared duck breast wrapped in puff pastry, 
served with a sweet and savory fig compote, 

summer mushrooms, foie gras. 

O R A N G E  A N D  G R A N D  M A R N I E R  
S O U F F L E  

Antinori, Muffato della Sala 

F O U R T H  

Vanilla, Caramel 


