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James Ortiaga•Executive Chef  

$125 Prix Fixe Menu 

APPETIZERS

Haute Saveur Tabouleh 
Royal White and Red Quinoa, Grape Tomatoes, Parsley, Grilled Pita 

Diver Scallops  “a la Plancha” 
Vadouvan Cauliflower Espuma, Galangal Emulsion 

Ahi Tuna Tartar 
Persian Cucumbers, Crisp Jersey Potatoes, Avocado Gelee 

ENTREES 

Pan Roasted Prime Beef Tenderloin  
Silken Boursin Potato Mousseline, Asparagus, Bordelaise Sauce 

Sautéed Baked Sea Bass 
Preserved Lemon Potatoes, Fennel, Capers, Olives, Vierge Sauce 

Bacon Wrapped Berkshire Loin of Pork 
Smoked Cheddar Potato Puree, Sun Dried Tomatoes, Broccoli Rabe, Grain Mustard Reduction 

DESSERTS 

Strawberry Shortcake 
Lemon Sponge, Chantilly Cream, Rhubarb Preserve 

Chocolate Indulgence 
Cocoa Chiffon, Gianduja Chocolate Hazelnut Mousse, Raspberry Coulis 

Coconut Creme Brûlée 
Calamansi Madeleines, Fresh Berries


