PRIX-FIXE DINNER MENU

ENGLISH PEA SOUP

Crisp donut, ramp, serrano ham,
English peas, olive oil, créme fraiche

MAINE LOBSTER
CASSA RECCE PASTA

Green garlic, chanterelles, tarragon

ROASTED BRANZINO

Artichoke, white asparagus, fava beans nage

WAGYU SHORT RIB

Rhubarb barbecue, sunchoke, morel mushrooms

WILD STRABWERRY MOUSSE

Compressed strawberry, balsamic,
mascarpone, vanilla bean cream

MIGNARDISES

Selection of petite bites

$145 per person, exclusive of tax and gratuity

Damion Henry, Executive Chef
Walleska Cianfanelli, Executive Pastry Chef

TRAVELLE

AT THE LANGHAM




