Amuse-Bouches

Raw Scallop, Sorrel, and Balsamic
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Creamy Pumpkin Soup, Seared Foie Gras, Toasted Hazelnuts

Langoustine Ravioli, White Roots with Basil, Reduced Bisque
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Glazed Quail Filets, Truffle Gnocchi, and Chestnuts

Brie de Meaux with Dried Fruits

Vanilla Citrus, Lemon Sorbet
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