
Truffle Dinner

A M U S E - B O U C H E

Mushroom Parfait
Truffle scones, pickled onion

T O  S T A R T

Kingfish Tartare
Lightly cured in mushroom soy, green pea purée,
pickled shimeji, tarragon oil, black truffle cream

2023 Domaine Haute Févrie ‘Grass Moutons’
Muscadet Sèvre-et-Maine – France

S O U P

Truffle Soup
Winter vegetables, duck liver, baked in puff
pastry-covered bowl

2023 Trenel ‘Fleurie’ Cru de Beaujolais – France

M A I N  E V E N T

Black Cod Wellington
Exotic mushrooms, black kale, mushroom jus, black truffle
or
MB9 Wagyu Beef Cube Roll
Potato, cabbage & mushroom gratin, wilted spinach,
creamy truffle sauce

2023 Domaine Michel Arcelain, Bourgogne Côte d’Or,
Burgundy – France

S W E E T  E N D I N G

Cabossa
Porcini sablé, praline & truffle parfait, mango lime gel,
salted caramel gelato

2010 Château Monteils, Sauternes – France
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