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Cooking	Wine:	

	

	
Course	One	

Halibut	Ceviche	with	Minted	Watermelon	

Ceviche	is	flavored	with	coconut	milk,	lime,	chilies	and	sea	salt	

	

	

	

	



Course	Two	

Tzatziki	Ice	Cream,	Pumpkin	Vichyssoise,	Miso	Glazed	Pepitas	

	

Course	Three	

Poached	egg	parfait	with	gruyere	crisp,	foie	gras,	warm	scallop	crema	

	

	

	

	

	



Course	Four	

	Beef	Tartare,	Cured	Egg	Yolk,	Pistachio,	Roasted	Beet,	Pickled	Rambutan	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



Course	Five	

Araguani	Grand	Cru	Chocolate	Crunch,	

	
Poached	Pear,	Popcorn	Gelato,	Pineapple	

	


