GREAT ROOM

Appetizers

Spiny Lobster Bisque
Braised Lobster Ravioli, Sour Cream, Garden Herbs

ooooo

Gin Cured Beef Carpaccio
Micro Greens Salad, Flying Fish Egg, Dijon Mustard Emulsion

ooooo

* Celery Root Remoulade
Pan-Seared Sea Scallops, Black Truffle, Microgreens, Celery Chips

ooooo

Crispy Fillo Oysters
Pork Belly, Ginger & Vegetable Veloute

ooooo

Organic Coeur De Boeuf Tomato Salad
Aged Balsamic, Fresh Mozzarella, Mixed Greens, Gazpacho Vinaigrette

ooooo

* Pan-Seared Foie Gras
Wild Mushroom Fricassee, Cherry Sauce, Basil

ooooo

Tempura Frog Legs
Green Leaf Soup, Paprika Oil, Sautéed Chanterelle Mushrooms

ooooo

Sautéed Octopus & Calamari “Galician Style”
Potato, Lemon Confit, Parsley, Shallots, Paprika, Garlic Oil



Main Course

Chorizo Crusted Sea Bream Fillet
Tomato Concasse, Sautéed Calamari, Basil Aioli

ooooo

Pan-Seared Scottish Salmon
Fennel Purée, Braised Swiss Chard, Citrus Hollandaise

ooooo

Roasted Sea Bass
Confit Ratte Potatoes, Roasted Bay Vegetables, Béarnaise Sauce

ooooo

Sautéed Sea Scallops
Low Temperature Poached Egg, Braised Mushroom, Perigord Truffle

ooooo

Dijon Crusted New Zealand Lamb Chops
Soften Basil Polenta, Roasted Cherry Tomatoes, Asparagus, Au Jus

ooooo

* Prime Aged Beef Tenderloin
Baby Leeks, Balsamic Shallots, Braised Short Ribs Tortellini, Cabernet Sauce

ooooo

Hudson Valley Sous Vide Duck Breast
Apple & Saffron Purée, Pan-Seared Foie Gras, Black Cherry Sauce

ooooo

*Slow Roasted Veal Loin
Truffle Potato Mousseline, Root Vegetables, Port Wine Sauce

* Indicate a Supplement Charge for The AI/MAP meal plan.

Prices are subject to 10% service charge and 8% VAT;
All prices are quoted in United States Dollars. We kindly request abstaining from smoking.
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