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"OYSTERS AND PEARLS"
"Saba.yon" ~tPearl Tapioca wi,i¡, Island Creek Oysters

and California Stwgeon Caviar

S. Anderson, "Blanc dc ß/.a.ncs. "Napa. Va Her 2000

HEN EGG CUSTARD
wi,h a Ragoút otBlack Pérìgord Tmfles

SALAD OF HAWAIIAN HEARTS OF PEACH PALM
Green Apple Relish, French Laundry Gm'den Radish,

Perma., Mint and Spring Blossoms

Hall. Sanví.gnon Branc, Napa VaUe)' 2008

MAINE LOBSTER TAIL "POCHÉE AU BEURRE DOUX"
English Peas, Sweet Co.rrots, Pem'l Onions and Mustard Seed Emiûsion

Hudson Vi, ne)'o-rds , Chardanno)''. Cameros-Napa ValleT 2006

ELYSIAN FIELDS FARM LAMB RIB-EYE
Yukon Gord Potato "Male-FeiâUe," Green Garlic Crème Fraiche,

Morel Mushrooms, Fnva. Beans, PiqiâUo Peppers and "Sauce Pimenton"

Snowden, Cabemct Sa/wignan. "Reserve," Napn Valley 2006

"OSSAU I RATY"
Hobbs Shore '8 Bncon, Sacramento Delta GreenAspamgus,

Frisée a.nd San Marzano Toma.to Compote

Shafer Vi.neyards. Syrah, "Re/,entlcss," Napa VoJlcJ 200S

"GÂTEAU AU CHOCOLAT AVEC BAVAROIS PRALINÉ"
Caramelized Gros Michel Bana.nas and Hazelnu.t Sorbet

Mendelson. Muscat Canct/i.Mendocino County 2002

MIGNARDISES
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