Amuse-bouche

Love at first site
Langoustine mousse

Smoked Parvas coulis, raspberry balsamic sphere, pomegranate marshmallow

Appetizer

Pearl of ocean

Planet of urchin

Sea urchin, Hibiscus Air, osetra caviar, bloody Mary passion, seaweed
Starter

Sing with Me

Garbanzo Soup

Butternut Pumpkin, beetroot, wild rice puff
Or

Island of Love

Art of flower

Pink Cauliflower,romansco ,pomegranate, couliflower cous cous, and rhubarb gel
Or

Be together
Duo mosaic

Salmon, yellow fin tuna with mango panna, Tarragon Emulsion

Main Course

Let’s Meat Up
Aged Wagyu Rossini

Seared Foie gras, Salsify velvet, and purple fondue, red wine jus


Free Hand

Free Hand


Or

Hold my Hand
Atlantic to Ocean
monk fish, lobser catalan, Crumble, pickled prsnip,Bouillabaisse jus

Or

Heart skip a Beet
Beet ravioli

Duo filling, artichokes and ricotta dried fruit, butter sage glaze

Dessert
We are one
Alaska Art and Innovation

Flaming Raspberry Meringue, Ice cream Nitro, rose Ash, Jelly



