
Champagne Duval-Leroy, Brut Réserve, NV

. 
 .

 T
O

  

P A I R   W I T H

 .   .  .

.
.

.

M
E N U

.

.
.

CRISPY LANGOUSTINE
Fresh Tarragon & Chive Aioli

TARAMA TARTLET
Smoked Cod Roe

SAINT-JACQUES
Marinated Hokkaido Scallop, Sea Urchin

Radishes, Dill-Gin Emulsion

DOVER SOLE
Tri-Colored Cauliflower, Caviar Beurre Blanc

DANIEL BOULUD’S BEEF DUO
Wagyu Striploin, Red Wine-Braised Short Ribs

Spinach Subric, Potato Gratin

MANGO VACHERIN

PETITS FOURS

Join us for a refined culinary experience curated 
by world-renowned Chef Daniel Boulud. Delight 

in a specially prepared menu featuring his
signature dishes, and equisite pairings.

LUNCH WITH CHEF DANIEL
SUNDAY, OCTOBER 5, 2025

12:00PM


