CnuseCuche
PAUL NEWMAN

EGGSHELL
ARTICHOKE-MISO CUSTARD
BELUGA CAVIAR | CHIVE OIL

&
WATERFRONT MANHATTAN
TOKI JAPANESE WHISKY | SWEET VERMOUTH
CELERY BITTERS | RHUBARB BITTERS

Fonst Caunse
CLINT EASTWOOD

SCALLOP CRUDO
DIVER SCALLOP | REFINED CHILI OIL
MICRO HERBS | CITRUS
&
TUCO SPAGHETTI PALOMA
LALO BLANCO TEQUILA | KOSHER SALT
BLOOD ORANGE ITALIAN SODA | ORANGE WHEEL

Secand CGunse

MUHAMMAD ALI

ROASTED HERITAGE CHICKEN WINGS
TRUFFLED CORN GATEAU | AU JUS

&
CORNER MAN

CORN BONDED WHISKEY | CORN LIQUEUR
CARAMEL CORN | SPARKLING WATER

JOAN RIVERS

BLACK BASS
CRISPY SKIN | POMME PUREE | BASIL ESSENCE
&
CAN WE TALK
VODKA | LEMON | HONEY SYRUP | STREGA LIQUER

KING CHARLES 111

DRY-AGED PRIME RIB
GRILLED ASPARAGUS | AU JUS
&
BUCKINGHAM PALACE
BARREL-AGED GIN | SWEET VERMOUTH | LEMON TWIST

Bossert
ADAM DURITZ

DUBAI GOLD CHOCOLATE CAKE
VALRHONA CHOCOLATE | DATE CARAMEL GOLD LEAF
&

HALL OF FAMER
BOURBON | ORANGE | PEDRO XIMENEZ SHERRY | CHERRY




	Celebrity Choice Dinner
	Amuse-Bouche
	PAUL NEWMAN

	First Course
	CLINT EASTWOOD
	&


	Second Course
	MUHAMMAD ALI
	&


	Third Course
	JOAN RIVERS
	&


	Main Course
	KING CHARLES III

	Dessert
	ADAM DURITZ



