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1st course

Steak Tartare
A5 Wagyu NY Strip, Savora Mustard, Egg Yolk, HP Sauce, Anchovy, 
Shiso Tempura

2nd Course

Charred Wedge Salad
Baby Iceberg, Nueske’s Smoky Bacon, Grape Heirloom Tomatoes, 
House Blue Cheese Dressing

Amuse

Caviar Cone
Horseradish Crème Fraîche, Siberian Caviar, Golden Leaf

3rd Course

Lobster Thermidor
Hasselback Baby Potatoes, Micro Greens

4th course

Beef Wellington
Mushroom Duxelle, Prosciutto, Asparagus Tips, Potato Purée

5th Course

Chocolate Soufflé

Signature Experience
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Amuse

Leeks Stuffed With 
Mushroom Duxelles 

1st Course

Oyster & Caviar
Beurre Blanc

2nd Course

Salade Irma
Asparagus, Radish, Nasturtium Blossom, Lemon-Tarragon Vinaigrette

3rd Course

Not a classic bouillabaisse
Mussels, Clams, Shrimp, Sea Bass

4th course

Steak Frites
Certified Angus Prime NY Strip, Heirloom Potatoes Chips, Au Poivre

5th course

Truffle & Foie Gras
Dehydrated Meringue, Foie Gras Ice Cream, 
Black Truffle and Chocolate

Signature Experience
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1st Course

Cocktail Di Gamberi
Steamed Mediterranean Shrimp, Foamy Cocktail Sauce, 
Orange And Seaweed

AMUSE

Sapore A Carbonara
Pancetta, Pecorino Romano, Eggs, Black Pepper 

2nd Course

Ravioli
Handmade Ravioli Stuffed with Smoked Pork & Shrimp, 
Jerusalem Artichoke-Porcini Sauce, Black Truffle

3rd Course

From The North Prime..Monte
Oven Baked Patagonian Toothfish, Potato, Leeks, 
Foamy Bagna Cauda, Capers Powder, Black Caviar 

4th Course

Ciao Modena!
Balsamic Vinegar Glazed Wagyu Short Rib, Pineapple Gel

5th Course

You Deserve It! A Prime Tiramisu
Foamy Mascarpone Cheese, Espresso Ice Cream, 
Chocolate Crumble, Cocoa Powder

Signature Experience


