
P L A T E D
M E N U

O P T I O N   1

B R E A D   &   D I P S

H A L L O U M I   S A L A D

arugula, seasonal fruits, almonds

T U N A   T A R T A R E

fresh black eye peas relish

S H R I M P S

orzotto, tomato sauce, fennel, lemon

N E W   Y O R K   S T R I P   S T E A K

herbed crushed potatoes, shallots, mushrooms, red wine sauce

A N A R I   M O U S S E

preserved fruits, pistachios, honey

F R U I T   P L A T T E R

A L T E R N A T I V E   O P T I O N S
For guests with specific dietary needs or intolerances

V E G E T A R I A N
Black eye peas salad (instead of tuna tartare)

Vegetables orzotto
Legumes, broccoli, tomato & capers vierge (instead of steak)

P E S C E T A R I A N
Fish of the day, legumes, tomato & capers vierge —

individual main course for pescetarians (instead of meat).

All alternative options must be confirmed one week before the event.


