
Royal Wagyu Truffle Burger 
brioche bun | butter poached lobster | caramelized onion | st andre cheese | huckleberry | parmesan black truffle fries

Half bottle of Caymus Vineyards Cabernet Sauvignon, California 2017 included.

anniversary special

$150   

garden ocean

Crab Cake 
carolina gold saffron rice | black beans                                                                                              

baby garbanzo beans | roasted pepper butter sauce

Sole Almandine +$15 
marcona almonds | lump crab meat                                   
dehydrated tomato | beurre blanc

Chilean Sea Bass 
 seared sea bass | braised fennel | fennel purée                                  
roasted chipolini |  champagne beurre blanc

Black Cod and Caviar 
seared black cod | celery, carrot, parsnip tartar                 
carrot velouté | celery velouté | osetra caviar

Four Courses   $98   
Four Course Wine Pairing   $50

four courses: 
please choose one dish from garden, ocean, land and confection.

Seven Course Chef’s Tasting   $135   
Seven Course Wine Pairing   $75

executive chef andreas kisler 
executive pastry chef konrad spitzbart 

sommelier priyaank gupta

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the consumer’s risk of food-borne illness. 

Chez Philippe is proud to support local & sustainable food sources.

Salade De Betteraves                                                        
bonnie blue farm goat cheese | popped quinoa           

caramelized onion mousse | marcona dust

Asparagus and Citrus 
white chilled asparagus | hydroponic watercress                                                

baby arugula | citrus salad | roasted pine nuts              
blood orange cilantro dressing

Cauliflower and Truffle 
roasted cauliflower potage | truffle brioche

black truffle shavings

Salade De Champignon 
portobello confit | roasted king trumpet                        

truffle farro



Gâteau Aux Pommes 
warm apple cake | maple cinnamon ice cream                                             

pumpkin seed clusters | beet tuile

Almond Joy Créme Brûlée 
coconut brûlée | macaron
marcona almond brittle 

Mousse au Chocolate au Lait 
milk chocolate | maple bourbon center                                             

poached pear | pop rocks

Soufflé Du Jour 
flavor changes nightly | créme anglaise | poured tableside

The St. Jude Dream 
espresso bittersweet chocolate tart | hazelnut crema.  

$3 from every st. jude dream sold will be donated to              
st. jude children’s research hospital

land confection

Filet Mignon 
bone marrow crust | boursin cheese mashed potatoes                                                        

crispy salsify | roasted topinambur                                                                                                     
heirloom tomato | brix demi                                                       

Colorado Rack of Lamb 
 goat cheese polenta cake | pickled vegetables  

huckleberry lamb jus

Hen Pheasant 
pheasant breast stuffed | leg confit | ricotta | apple cake                               
chestnut purée | red cabbage | calvados-rosemary sauce

New Zealand Elk 
couscous | dried berries | fresh herbs | glazed rutabega                                   

butternut squash purée | blackberry port sauce

Chef’s selection of cheeses, jams, preserves, and accompaniments 
+$16 pp

assiette de fromage

Lobster tail, garlic crostini, micro arugula                                                         
+$12 pp

lobster bisque

Classic preparation with a Chez Philippe interpretation 
+$15 pp

tableside caesar salad

House-made vanilla ice cream, caramel rum sauce 
+$12 pp

tableside bananas foster

Sweet potato, raisin fritter, roasted marinated cauliflower, winter truffle bordelaise 
+$mkt

a5 takamori (seared) wagyu

adornments

Seafood Chowder 
manila clams | lobster tail | green lip muscle

truffle beurre blanc | chervil créme | lobster foam
garlic rosemary toast | micro basil | red vein sorrel 


