black and white
$110 per person + tax and gratuity

hors d ‘oeuvres

» black-olive tapenade on toast

» goat cheese with poppy seeds

» baked fingerling potatoes with caviar and creme
fraiche

» quail eggs and black truffles

» roasted black figs and mozzarella cheese

salad
» white asparagus salad with black truffle vinaigrette (in
season)

sofitel LA

appetizer
» scallops with leek fondue, cauliflower sauce and
caviar

entrée
» poached halibut (winter) or seabass (summer) with
forbidden black rice and black-ink sauce

dessert
» buttermilk vanilla panacotta and blackberry compote




