


COURSE I  CAVIAR & A COCKTAIL
potato chips, sturgeon caviar, creme fraiche, green onion
french 75 made with tanqueray 10 gin, champagne, lemon

COURSE II  SAVORY 
curry chicken salad on marble rye, smoked salmon & 

cucumber on pumpernickel, quiche lorraine, pimento toast 
organic chinese green tea

COURSE III  SWEET
black forest scone, coffee cake muffin, 

fresh fruit tart, hazelnut coffee macaron
south african rooibos herbal tea

�
COCKTAILS  $17

CARAJILLO  espresso, licor 43, orange twist
THE BASIC B*TCH vodka, pumpkin, apple, cinnamon foam

MIDNIGHT TEA earl grey gin, lemon, honey, lavender
THE ALCHEMY bourbon, chai, bitters, lemon, allspice

BUBBLES FROM THE BAR
GRATIEN & MEYER BRUT ROSE   $17  |  $64

CANARD-DUCHENE CHAMPAGNE   $25  |  $96
VEUVE CLIQUOT   $170

RUINART BLANC DE BLANCS  $215
BUBBS & BUMPS a glass of champagne & a caviar bump$45

full wine list available upon request


