
 

 

 

 

Chefs Tasting Menu 
Tuesday, January 26th, 2010 

 

 

Amuse-Bouche 

Creamed Egg with Smoked Salmon and Chives 
 

 

Menu 
 

Lobster and Foie Gras Ravioli, Lemon-Ginger Lobster Sauce 

 

* 

Steamed Dover Sole  

Herbed Mouseline and Champagne-Caviar Sauce 

 

* 

Creamy Polenta, Tuscan Braised Rabbit 

 
* 

Roast Rack of Lamb, Lamb Osso Bucco 

Tomato-Fontina Grilled Cheese 

 

* 

Caramelized Pineapple, Sage Pot au Crème  

and Macadamia Nut Shortbread 

 

 *** 

$89 

Executive Chef: Steven Lecchi 

 


