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DINNER MENU 

APPETIZERS

LOBSTER CAESAR SALAD       $26 

ARTISINAL PASTA, BRAISED BEEF & CARROTS     $18 

CHICKEN/COCONUT THAI SOUP, CRISPY RICE CRACKER         $14

BIGEYE TUNA TARTARE, MANGO CHUTNEY & TARO CHIPS       $24 

SEARED DUCK FOIE GRAS, WARM LENTILS               $28

SHRIMP COCKTAIL, HORSERADISH, SPICY TOMATO SYRUP                                                $19  

SPICY CRAB SALAD, GUACAMOLE, HEART OF PALM & CILANTRO      $19

EGGPLANT, ZUCCHINI, TOMATO & MOZZARELLA TERRINE, GASPACHO VINAIGRETTE       $14

OSETRA CAVIAR, 50 gr., BLINIS, CRÈME FRAÎCHE      $280 

ENTREES 

FISH & SHELLFISH                                                          

SEARED SCALLOPS, SWEET CORN FRICASSEE, CRISPY BACON      $38                  

ROASTED BARRAMUNDI, VEGETABLE MOSAIQUE, BASIL PESTO, RATATOUILLE JUS  $32  

SLOW COOKED SALMON, APPLE MUSTARD & JASMIN RICE           $29 

PRAWN CRUSTED HALIBUT, AUTUMN VEGETABLES, GREEN SALAD EMULSION      $34 

MEAT & POULTRY 

BEEF TENDERLOIN, “SAUCE AU POIVRE”, MIXED  VEGETABLES      $48 

CHICKEN AND LOBSTER SURF AND TURF, SALSIFY AND WILD MUSHROOMS                        $38

COLORADO RACK OF LAMB, JAPANESE EGGPLANT AND TOMATO, NATURAL JUS                $46   

ROASTED DUCK BREAST, BABY TURNIPS, ORANGE         $34 
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SIDE DISHES    

FORK CRUSHED POTATOES            $9 

miX MACARONI AND CHEESE WITH HAM       $9 

CREAMY SPINACH                                                                                       $9

DESSERTS

CARAMEL LEMON TART                                                                            $10                       

GRAPEFRUIT SOUFFLE                                                                   $10 

APPLE MILLEFEUILLE                                          $10 

CHOCOLATE RASPBERRY                                                  $10 

CHEESECAKE, CRISPY ALMOND MERINGUE                             $10 

miX DESSERT TRAY                                                     $20 

FROM THE RESTAURANTS OF ALAIN DUCASSE IN PARIS AND MONTE CARLO 

APPETIZERS

PRESSED CHICKEN AND FOIE GRAS, BABY LEEKS, TRUFFLE CONDIMENT                                      $29 

JAPANESE SEA BREAM SASHIMI, CORN EMULSION & POPCORN         $18 

TENDER POTATO GNOCCHI, PUMPKIN AND CRISPY BACON                         $26

ENTREES 

ROASTED MAINE LOBSTER “AU CURRY”, COCONUT BASMATI RICE    $54 

FARMED RAISED PORK LOIN & BELLY, GRITS, SWISS CHARD AND BBQ SAUCE                                                   $36 

STRIPED BASS, ROASTED FENNEL, LEMON & OLIVE                        $42 

DESSERTS

miX CANDY BAR          $12 

BABA AU RHUM, MONTE CARLO STYLE       $12 

ROASTED MANGO, CARIBBEAN SORBET                $14 

SAUTÉED GREEN ASPARAGUS                                                                      $9

WILD MUSHROOM FRICASSEE                                                                       $9
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