
Luncheon Menu
1 Chef Kunio Tokuoka 2

Appetizer Course
Kombu Broth-Simmered Beef Shabu-shabu with Red Pepper Dipping Sauce

 
Seared Japanese Spiny Lobster with Tosa Vinegar Gelée, 

Fried Rice Grains, Ginger and Bonito
 

Broth-Simmered Onions with Chicken and Pickled Plum Gelée, 
Seaweed, Shiso and Sesame

 
Cubed Potato Frites with Salt-pickled Vegetables

 
Steamed Savory Egg Custard with Japanese Pepper Leaf Bud, 

Smoked Chicken Mousse and Parmesan
 

*  *  *  *  *  *  *  *
 

1 Chef Hiro Sone 2

Salad
Ginger-Poached Georgia Shrimp and Watermelon Salad with

Lemongrass Vinaigrette
 

*  *  *  *  *  *  *  *
 

1 Chef Thomas Keller 2

Entrée
Rib-Eye of Elysian Fields Farm Lamb “Cuit sous Vide”

with “Confit Byaldi,” Roasted Fennel and Pickled Shallot Sauce
 

*  *  *  *  *  *  *  *
 

Dessert
 

Vanilla Marscarpone Cheesecake with a Strawberry-Rosemary Reduction
 

*  *  *  *  *  *  *  *
 

Wines
 

Ludwig Riesling, 2006
Handley Chardonnay, 2006

Philippe-lorraine Cabernet Sauvignon, 2002

Items on menu subject to change.


