
Petite Caramelized Beet Salad
goat cheese, dried cranberries, candied walnuts, 

banyuls ginger vinaigrette

Pan Con Tomate
confit tomato, jamon, idiazabal cheese, Chef Raphael sauce

POWER LUNCH
CANAPE

STARTERS
choice of: 

King Crab Ravioli
spring ragout, sunchokes, green peas, lobster sauce

Sliced Herb Roasted Filet of Beef
warm french potato salad, braised leeks, parsley, 

red wine sauce

MAINS
choice of: 

DESSERT

Chocolate Truffle & Blackberry Champagne Sorbet

$35 PER PERSON
Only available for dine in. We kindly ask for no modifications or substitutions. 

Available Tuesday - Friday 11am - 3pm

Mushroom Cappuccino
+ 8 shaved fresh black truffle


