
(V) VEGETARIAN   (VG) VEGAN   (GF) GLUTEN-FREE

CHEF’S SMALL BITE

Truffle Gougeres w/ Ossetra Caviar

BLUEFIN TUNA CRUDO 

Sweet Miso Mustard, Asparagus, Micro Shiso

STONE CRAB CLAWS 

Keens Mustard Sauce, Creamy Horseradish, Lemon

STEAK TARTARE 
Pani Puri, Horseradish, Cured Eggs, Mustard Seeds

ROASTED BEETS AND BURRATA 
Persimmons, Watercress, Pepita Crumble, Minus 8 Vinaigrette

FIRST COURSE

Choice of:

SECOND COURSE

Choice of:

A5 WAGYU CROQUETTES 

A5 Wagyu Beef, Keens Hot Mustard Sauce

LOBSTER GRATIN 
Maine Lobster, Gruyere Cheese, Duchess Potatoes

CRAB CAKE 

Vadouvan Aioli, Sea Bean and Fennel Salad

REUNION TOWER OYSTER ROCKEFELLER 
Crispy Golden Fried Oyster, Creamed Spinach, Old Bay Aioli

PALATE CLEANSER

Blood Orange & Champagne Sorbet

$350++ per person

REGIIS OVA CAVIAR 
Blue Corn Johnny Cakes, Crumbled Farm Eggs, Chives, Citrus Crème Fraîche 

SIBERIAN 150 | OSSETRA 165 | GOLDEN OSSETRA 230

ICED SEAFOOD TOWER 
Maine Lobster, King Crab Legs, Jumbo Prawns, Salmon Ceviche,  

East & Gulf Coast Oysters 

SMALL (Serves up to 3) 115  | LARGE (Serves up to 6) 230

ENHANCEMENTS



CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 

ILLNESS.  FOR OUR GUESTS WITH FOOD ALLERGIES, PLEASE BE AWARE THAT OUR FOOD MAY CONTAIN OR COME INTO CONTACT  

WITH COMMON ALLERGENS, SUCH AS DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, FISH OR SHELLFISH.

GNOCCHI PASTA 

Winter Black Truffles, Wild Mushrooms, Truffle Cream, Kale, Toasted Hazelnuts

SUSHI TASTING 
Avocado Crunch Roll 

Nigiri: Yellowtail, Seabream, Shrimp 

Sashimi: Tuna, Salmon, Scallop

ALASKAN HALIBUT  
Ossetra Caviar & Champagne Butter Sauce, Wilted Winter Greens

HERB CRUSTED LAMB LOIN 
Colorado Lamb, Porcini Mushroom Farce, Celeriac Puree, Rosemary Jus

SURF & TURF  
Westholme Wagyu Striploin, Butter Poached Maine Lobster,  

Green Peppercorn Sauce

MAIN EVENT

Choice of:

MASHED YUKON POTATOES (GF, V) 

Butter & More Butter

MAC & CHEESE (V) 

Campanelle Pasta, Five Cheese Blend, Hatch Chile

BRUSSEL SPROUTS (GF) 

Nueske Bacon, Pickled Grapes, Balsamic Reduction

FLIGHT OF SIDES

BAKED ALASKA 
Brown Butter Ice Cream, Chocolate Ice Cream, Coffee Chiffon Cake,  

Toasted Meringue  

CRÈME BRÛLÉE CHEESECAKE 

Vanilla Bean Cheesecake, Brûlée Sugar, Crème Fraîche, Fresh Strawberries  

ENCORE

Choice of:

PETIT FOUR

Chocolate Dipped Strawberries


