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STAYCATION WITH DINNER MENU

AMUSE BOUCHE OF THE DAY 2R/M\8

~

APPETIZER B8 (CHOOSE ONE {EiE—2X)
Caramelized Ox Tongue “Tacos”, Crispy Wonton Skin, Pommery Mustard Aioli, Watercress
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House-Smoked Salmon, Dill-Caper Creme Fraiche, Red Onion, Lemon Vinaigrette,
Rye, Pickled Roe
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MAIN COURSE F (CHOOSE ONE {Ei#E—FX)

Butter-Broiled Alaskan King Crab Risotto, Lobster Bisque Essence,
Pickled Japanese Mushrooms

A3 5 B 8 IR A ) B RE B V5 S G AR
—or-

USDA New York Strip, Rosemary Roasted New Potatoes, Padron Peppers,
Sherry Wine Jus, Romesco Sauce
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DESSERT #HE4 (CHOOSE ONE {EiE—#R)
Served with a glass of Hendrick’s Gin Sorbet £/ = Fl/ g7 - 550 & i —Ff

Mirage Signature Pineapple Cheese Tart, Vanilla-Pineapple, Cream Cheese Mousse, Crumble
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Honey-Braised Pear, Honey Syrup, Chantilly Cream
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Inclusive of a glass of House Red / White wine
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