FOUNDATION
ROoOM

Appetizers

Hawaiian Sushi Grade Ahi Tuna Two Ways
“Side A” topped with marinated English cucumber and sweet chili emulsion
“Side B” With tempura Fried apple, wasabi and Tobiko caviar
15

“Nicoise” Flatbread
Roasted red potato, Onions, kalamata olives and hard boiled egg
Topped with marinated white anchovies and Teardrop tomatoes
topped with haricot verts and watercress
12

Lamb Ribs
chili Rubbed and Beer Braised with Sweet BBQ Sauce
And Watermelon Radish Slaw
13

Salads

Romaine Hearts and Red Leaf Lettuce
with Black Truffle Cheese and Pancetta
Pumpernickel Croutons and Roasted Garlic Cider Vinaigrette
10

Mixed Sweet Field Greens
with Roquefort Vinaigrette, Toasted Walnuts
Tear Drop Tomatoes, English cucumbers and Fresh Herbs
9

Entrees

Spring vegetable Ratatouille
Tossed with Black Beans and Rolled in Tender Cabbage leaves
With Grilled sweet corn Salsa and Oven Roasted Tomato Fennel Sauce
23

Rotini Pasta Bolognese
with Black Truffle and Parmesan crust, Marinated cucumber and Haricot vert salad
accompanied by Grilled savory Zucchini Bread and olive Butter
24

Wild Striped Bass
Pistachio crusted with Lengua de Res Ravioli,
Pea sprout salad, Red Wine Reduction and Truffled English Pea Emulsion
28

Free Range Chicken Breast
A Roulade of Chicken Wrapped in Bacon with a filling of Asparagus,
sweet Red Bell Peppers, shiltake Mushrooms and Apple cider Pan Reduction
28

Center Cut Filet Mignon
Grilled with Achiote Marinade, Chinese long Beans and Baby Arugula
Seasonal Berry Gastrique, and crispy POTato Blue cheese croquettes
41

Desserts

Chocolate Ophelia cake
Layers of Devils Food cake and German chocolate cake with
Apple Ginger compote, chocolate Ganache
Whiskey caramel sauce, lime Creme Fresh and Pistachio Gelato
8

Chevre cheesecake and Rosemary Phyllo Napoleon
Salted candied cashews, cherry sorbet
Cracked Black Pepper, cabernet and Port Reduction
8

Chef’s selection of Gelatos and sorbets
8



	Appetizers
	“Nicoise” Flatbread

	Lamb Ribs
	chili Rubbed and Beer Braised with Sweet BBQ Sauce
	And Watermelon Radish Slaw
	Salads
	Mixed Sweet Field Greens
	Entrees
	Wild Striped Bass
	Free Range Chicken Breast
	Center Cut Filet Mignon




	Desserts
	Chocolate Ophelia cake
	Chevre cheesecake and Rosemary Phyllo Napoleon
	Chef’s selection of Gelatos and sorbets



