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Notes of Fall: A Jazz Dinner

LOBSTER BUTTERNUT BISQUE

LOBSTER BRIOCHE CUSTARD / XO COGNAC / 
PETROSSIAN OSSETRA CAVIAR

RAVIOLO AL TARTUFO

MARBLE LUMP BLUE CRAB / DR DELICACY BLACK TRUFFLE / 
1836 OLIVE OIL

DUCK, DUCK, WAGYU

TEXAS AKAUSHI PETITE STRIP / DUCK CONFIT HASH / 
FOIE GRAS FONDUE / RUBY PORT SYRUP

GOLDEN SATSUMA CREPE

LOUISIANA CITRUS / WHITE CHOCOLATE / ROASTED ALMOND /
GRAND MARNIER

COMPLIMENTARY GLASS OF CHAMPAGNE UPON ARRIVAL

MATAGORDA PEARL OYSTER BLT
RABBIT & PORCINI POLPETTE
JAMON DE BELLOTA GRILLED CHEESE


