Restaurant Month

Tasting Menu

S48 per person

Lump Crab & Corn Vichysoisse
Chilled Corn & Crab Fumet Cream, Crisp Leek, Micro Cilantro, Chive 0il

Kale & Brussels Sprouts Salad
Date, Pecorino, Candied Pistachio, Garlic Oregano Vinaigrette

Colorado Rack of Lamb
Farro Vegetable Risotto, Arugula Pesto, Date Gastrique, Pistachio Orange Gremolata

Banana Walnut French Toast
Chocolate Banana Gelato, Candied Walnut, Sea Salt Caramel



