37 December
2024

Bread gewice

sour baguette, butter, evoo, the old years go
maldon salt, amber oscietra caviar

The new years come,

HORS D'OEUVRES

Choose one, served individually

TORCHON OF FOIE GRAS WINTER CITRUS AND
armagnac, hazelnut MARINATED FENNEL
GULF CRAB GRATINEE citronette, fennel pollen
mornay, pain frite YELLOWFIN TUNA CRUDO

nigoise olive, meyer lemon,
evoo

LES ENTREES

Choose one, served individually
CRESCENT VALLEY DUCK BREAST au poivre
LOBSTER ROCKERELLER
PRIME FILET “oscar”

OAK ROASTED MUSHROOM RAVIOLI winter truffle
DIVER SCALLOPS sunchoke, beurre noisette
DRY AGED COTE DU BOEUF bordelaise (+$49 supplement)

JIDEJS

Share for the table

Pommes Aligot Roasted Asparagus Arugula and
Parmesan

Dessert

Choose one, served individually
RUM BABA CANELE whipped eream, preserved strawberry
MOCHA CAKE hot fudge, coffee chantilly
SORBET pink champagne

T~~~ Houston, Texas —



