The Drawing Room Set menu

STARTERS
C Onion Soup O CPumpkin Soup
toasted bread, crouton, chive
Emmental cheese
@Quinoa Salad () Caesar Salad
pomegranate, citrus romaine lettuce, anchovy,

pomelo, mint parmesan cheese, crouton

MAIN COURSES

() Corn-fed Chicken Breast (3 St. Regis Burger
mashed potatoes, carrots, torched becef patty, Comté truffle cheese,
onion confit, chicken jus tomato salad, confit onion
0) OFrcgola Mushroom Risotto (JPan-Scarcd Salmon
mixed wild mushrooms creamy confit leck, ratte potatocs

porcini saucc

DESSERTS

()Classic Rhum Baba © () pistachio Madelcinc
dark Rum, fresh cream

T ()Yuzu Lemon Meringue Ice cream/ Sorbet
lemon mint confit, yuzu cream, (1ce cream — vanilla, chocolate, coffee

meringue O Sorbet — mandarin, raspberry

Including a cup of coffee or tea



Wine by the glass

Champagne
Frederic Savart, “L” ‘Ouverture”Ter Cru NV
Pertois-Lebrun, “L’ Extravertie” Grand Cru NV

Charles Heidsieck, “Rosé Réserve” NV

White

Michel Redde & Fils, Pouilly Fumé “La Moynerie” 2018

Maxime Magnon, Corbiéres “La Bégou” 2019
Charlotte Dalton, Adelaide Hill “Grace” 2020

Red

Castcllo Romitorio, Rosso di Montalcino 2017
Sant Armettu, Vin Corsc Sarténc “Rosumarinu” 2019

Bertrand Bachelet, Maranges 2018

Rosé

Chatcau Léoube, Provenee “Love by Leoube” 2020

Sweet & Fortified

Domaine de Souch, “Marie-Kattalin” 2016

Grahams, Port “Tawny” 30 years old

<> Signature onrk §T> Shellfish @ Vegetarian
Spicy O Nuts G Dairy @Glutenfﬁ‘ee

$250
$2090
$310

$160
$180
$190

$160
$180
$190

$110

$250
$200



