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GOURMET TABLE

—— Delicatessen L Imported Foods —

Raw Bar

Caviar

Kaluga loz [/ $110 Oscietra lox [ $90 Sevruga loz [ $60
All Served with Créme Fraiche, Blinis, Toast Point

Cold Shellfish
Blue Point Oyster [ $3.50 Each
Littleneck Clam [ $2.50 Each
Seafood Tower [Shrimps, Clams, 1 ¥ # Lobster, Blue Point & Nisqually Oysters for lor 2 [$ 80

Carpaccios
Creeskstone Black Angus Carpaccio/ Asiago, Caper, Micro Salad, White Truffle Oil $20
Big Eye Tuna Carpaccio/ Avocado- Mango Tartare, Orange Ginger Vinaigrette $18
Mediterranean Octopus Carpaccio/ Onion, Basil, Aged Balsamic, Pecorino, Arugula $12

Tartare “Au Couteau”
Creekskstone Black AngusTartare | Quail Egg, Himalaya Pink Salt, Crostini $26
Scottish Salmon Tartare | Capers, Shallot, Mustard Oil $16
Big Eye Tuna Tartare | Melon, Avocado, Cucumber - Fennel Slaw $19

Ceviches
Shrimp Organic “Laughing Bird” Ceviche / Tomato Compote, Jalapeno, Aborigines Spice $18
Salmon Ceviche | Lime, Avocado, Chiles, Grapefruit Infused Olive Oil $16
Local Snapper Ceviche | Coconut, Lime, Chiles, Citrus Segments $15

Delicatessen
Bottarga & Smoked Salmon Bruschetta | Créme Fraiche, Lemon “Caviar”, Rustic Baguette $18
4 Selection of European Cheeses of the Week | Chutney, Apricot Oil $20
Foie Gras Terrine | Duck Prosciutto, Merlot Confit, Caramelized Pear, Brioche Toasted Point $22

Charcuterie
5 Jota, Jamén Ibérico De Bellota | $24
Fermin, Jamon Ibérico De Bellota /$22
Mangalica Ham /$20

Salad
Gourmet- Table Caesar Salad | Anchovy Fillet with Truffle, Pecorino, Lemon Vinaigrette $12
Iceberg Wedge Salad | Pecan Smoked Bacon, Cherry Tomato, Roquefort Dressing $11
Artichoke & Tomato Confit Salad | Shaved Manchego, Arugula, Truffle Oil $12

There is Risk Associated with Consuming Raw Oysters. Consuming Raw or Uncooked Meats, Poultry,
Seafood, Shellfish or Eggs May Increase Your Risk of Food Bourne Illness
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