
under the starsROGERBirthday
Edition

SOLST ICE SALAD (GF,  VEG)

WHIPPED FROMAGE BLANC,  RADISH,  ASPARAGUS,  SNOW PEAS,  PEA
TENDRILS ,  FR ISÉE ,  MEYER LEMON DRESSING

Starter

DUNGENESS CRAB STUFFED LEMON

SAFFRON A IOL I ,  CASTELVETRANO OL IVE PURÉ,  CHARRED FENNEL ,
FOCACCIA CROST IN I

WHITE  GAZPACHO (VEGAN,  GF,  CONTAINS NUTS)

MARCONA ALMONDS,  COMPRESSED CUCUMBER,  GREEN GRAPES,
CITRUS LACE

OR

Intermezzo

BRANZINO (GF,  CONTAINS NUTS)

 BROWN BUTTER ,  CAPER,  RA IS IN ,  PRESERVED LEMON,  TOASTED
ALMONDS

NEW YORK STR IPLOIN

AU POIVRE SAUCE

PEA & MOREL MUSHROOM R ISOTTO

SHAVED TRUFFLE

Main
(served fami ly  sty le )

CRÈME BRÛLÉE BAR

MATCHA & WHITE  CHOCOLATE D IPPED STRAWBERRY
CLASSIC FRENCH VANILLA & RASPBERRY F I LLED BE IGNET

STRAWBERRY & CHOCOLATE TRUFFLE

Dessert
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