Taste of California by Chef Bryce Carter
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Reception

Foie Gras Vol au Vent, Fresh Fig
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5J Iberico Ham, Heirloom Tomato Bruschetta
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Chilled Crab and Avocado
Oscietra Caviar, Mayonnaise, Pico de Gallo
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Citrus Poached Artichokes
Sauce Gribiche
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Cheese Selection
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Dinner

Cold Starter
Brulee Persimmon Salad
Baby Lettuce, Marinated Radish, Tangerine Vinaigrette
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Soup
Nashi Pear and Parsnip Soup

Duck Confit, Pressed Pear
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Main Course Duo
Braised Japanese Beef Cheeks
Charred Tomatoes, Potato Puree
and
Grilled Lobster
Drawn Butter, Asparagus
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Dessert
Strawberry Shortcake
Vanilla Scone, Lemon and White Chocolate Cream, Strawberry, Rose Wine Ice Cream
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