
 

 

 

 

 

 

 

 

10 year anniversary dinner  
by Chef Laurent Tourondel 

 

 

An epicurean Seven-course pairing feast of the senses  

 

 

Amuse Bouche 

Yellowtail / Grated Lime /Orange Confit / 

Ossetra Caviar 

Nicolas Feuillate, Brut, Champagne 2008 

 

□□□ 
 

Brussels Sprouts & Salsify Salad 

Pancetta / Cipollini Onion / Hazelnuts 

Pine Ridge, Chenin Blanc-Viogner, Napa Valley 2004 

 

□□□ 

 

Leek & Ricotta Agnolotti 

Sage Brown Butter / Shaved Winter Black Truffle 

Castello Banfi “Fontanelle”, Chardonnay, Toscana 2014 

 

□□□ 
 

Branzino 

Mushroom Duxelle / Swiss Chard / Meyer lemon Broth 

Domaine Drouhin, Pinot Noir, Dundee Hills 2014 

 

□□□ 

 

Spiced Duck Breast 

Sautee Foie Gras / Farro / Red Cabbage / 

Kale / Quince Mostarda 
Descendientes de J. Palacios, “Petalos” Bierzo 2014 

 

□□□ 

 

Chesnut Steamed Meringue 

Nuts & Dried fruit Mendicants 

 

Banana & Grapefruit Crepe Souffle 

 Lime Frozen Yogurt 

Robert Mondavi, Moscato d’Oro, Napa Valley 2014 

 

 

 

 

 

 

 


