
Sample Executive Menu 

Arrival drink-Gordon’s cup 

Fermented artichoke-Burrata-charred leeks-confit lemon-English peas-toasted pine nuts 

Truffle chicken breast-confit leg bon bon-truffle pommes Anna- truffle & foie gras jus 

Bavette cacio e pepe with nutrional yeast & grated summer truffle 

Seasonal vegetables 

Butterscotch Boudini-sea salt bourbon chocolate caramel-rosemary cookie 

Tea & Coffee 

Petit Fours




