
HAUTE SAVEUR 
Concierge Chef Service 

Chef’s Table Menu 

Fruits de Mer 
Oysters, Tuna Tartar, Shrimp Cocktail 

———————————————- 
Haute Saveur Chopped Salad 

Petite Lettuces, Chickpeas, Grapes, Avocado, Piquillo Peppers, Feta Cheese,  
Sherry Shallot Vinaigrette 

———————————————- 
Seared Diver Scallops 

Baby Leek Soubise, Sugar Snap Peas, Key Lime Emulsion 
——————————————— 

Champagne Risotto 
Asparagus, Parmesan Crisps, Truffle Espuma 

———————————————- 
Pan Roasted Sea Bass 

Fennel, Capers, Olives, Sauce Vierge 
———————————————- 

Filet of Beef 
Silken Boursin Potatoes, Asparagus, Heirloom Tomatoes 

Perigourdine Sauce 
———————————————- 

Artisanal Cheese 
Berry Compote, Wildflower Honey, Toasted Baguette 

———————————————- 
Chocolate Indulgence 

Hazelnut Chiffon, Gianduja Mousse, Raspberry Coulis


