
 

Mother’s Day Menu 
$120 per person 

 

FIRST COURSE 

SOUP DU JOUR 

Chef’s Daily Preparation 
 

PICKLED BEET SALAD 

Goat Cheese Mousse / Walnuts  
 

GRILLED OCTOPUS 

Galician Potatoes / Chimichurri / Kalamata Aioli 

 

SEARED FOIE GRAS 

Preserved Figs / PX Sherry Reduction / Quince 
 

MAIN COURSE 

CRAB RAVIOLI 

Roasted Peppers / Wild Ramp Sauce 
 

KING SALMON 

Sautéed Spinach / King Trumpet Mushroom / Osetra Caviar Beurre Blanc 
 

LOBSTER OMELETTE 

Spinach / Salmon Caviar / Avocado / Lobster Sauce 
 

FILET MIGNON & EGG 

Crispy Potatoes / Spinach / Hollandaise 
 

DESSERT 

MOLTEN CHOCOLATE CAKE 

Chocolate Crémeux / Salted Caramel Gelato 
  

TAHITIAN VANILLA CRÈME BRULÉE 

Chantilly Cream / Seasonal Berries 

 


