
 
 
 

Truffle Tasting Menu 
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FIRST COURSE 
 

White Alba Truffle (Tuber Magnatum Pico, Italy) 
Maine Jonah Crab Roulade 

Celeriac, Ossetra Caviar, Asian Pear, Fines Herbes 
Champagne Blanc de Blanc Grand Cru Special Club, 2018 

 
 

 

SECOND COURSE 
 

Garlic Truffle (Tuber Macrosporum, Serbia) 
Pommes Rosti 

Mushroom Duxelle, Egg Yolk Jam, Porcini Espuma 
Meursault Pernot Belicard, Vielles Vignes, 2018 

 
 

 

THIRD COURSE 
 

Burgundy Truffle (Tuber Uncinatum, France) 
Risotto d’Automne 

Pumpkin, Duck Ragout, Chestnut 
Barbaresco Riserva, 10 Anni, Elio Filippino, 2012 

 

 
 

 

FOURTH COURSE 
 

Winter Périgueux Truffle (Tuber Melanosporum, France) 
Duet of Venison 

Sunchoke, Burnt Apple, Chicory, Sauce Périgueux 
Côte Rôtie, Guy Bernard, 2019 

 
 

 

FIFTH COURSE 
 

White Alba Truffle (Tuber Magnatum Pico, Italy) 
Dessert “Blanc” 

Tahitian Vanilla, White Chocolate, Parsnip, Mascarpone 
Riesling Auslese, JJ Prum, Wehlener Sonnenuhr, 2015 
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