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HACKLEBACK CAVIAR SERVED WITH A BLINI AND A GARNISHMENT OF CHOPPED RED ONION,
CRUMBLED HARD BOILED EGG, PARSLEY, CAPERS ACCOMPANIED FROZEN GREY GOOSE VODKA
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OYSTERS ROCKEFELLER & BAKED CLAMS WITH FENNEL BUTTER
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SERVED WITH FENNEL SALAD, LEMON RISOTTO, MUSHROOM & TRUFFLE RAVIOLI, DRAWN BUTTER
OR LEMON GARLIC MAYONNAISE, TOMATO, COGNAC & BUTTER DIPPING SAUCE
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SERVED WITH HOUSE-MADE RASPBERRY SORBET
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