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Seared Yellowfin Tuna, Fingerling Potatoes, Haricot Verts,
Rj)asted Bell Peppers, Soft Poached Egg, Nicoise Olives, Basil,
Anchovies, Red Wine Vinaigrette -

Steond Course s

* ¢ PAN ROASTED CHILEAN SEABASS
Baby Spinach, Hen of the Woods, Pomme Purée, .
Confit Grapes, Champagne Sauce

fhird Counse
DUO OF BEEF

Braised Short Rib, Prime Flat Iron, Black Truffle,
Celery Root, Heirloom Carrot, Bordelaise

Fourthy Counne

LA VIE EN ROSE
Jocande Cake, Strawberry Mousse, Crispy Chocolate, Pistachio

$15° PER PERSON Eating raw or undercooked fish, shelfish, eggs or meat
<7 = ¥ ISAAC CERNY increases risk of food borne ilinesses
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