
$100++ Per Person
Add A Half Bottle of Champagne | $50

Chef John Carpenter's
Caviar Brunch

O s e t r a  C a v i a r  D o n u t  H o l e
orange glaze

W h i pp  e d  R i c o t t a
compressed figs, local honey, granola

S m o k e d  S a l m o n  B e n e d i c t
english muffin, avocado, hollandaise, capers, smoked trout roe, kaluga caviar

K a l u g a  C a v i a r  M aca   r o n
whipped dill cream cheese

S t e a k  a n d  S ca  l l o p
prime tenderloin, Osetra caviar, spinach, crispy shallots, bordelaise

S h o r t b r e a d  C a k e
almond frangipane, crème fraiche pastry cream, honey poached apple, apple thyme gel

No modifications or split plates please.We respectfully ask table participation.
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