
The Art of
Opposites

Prices do not include taxes nor gratuities. Menu items are subject to change without previous 
notice. Not all ingredients are listed. Please alert your server if you have any food allergies. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions.

Macaroon, Foie Gras Mousse, Apricot Gel
bonnaire rosé champagne, france

Cannoli, Whipped Lemon Ricotta, White 
Chocolate, Ossetra Caviar
paul clouet blanc de noir vintage, champagne, france 2015

70% Cacao Chocolate Ice Cream,
Extra Virgin Olive Oil, Pommes Gaufrettes
quinta do vale meao, vintage port, duoro, portugal 2018

Black Truffle Ice Cream, Brioche Toast,
Honey, Salt
billecart salmon, sous bois, champagne, france

Artisanal Cheese Course
• natural blue (wine & guava jam)
• cambozola black label (fig jam)
• triple crème (banana bread, caramelized nuts)
sitta dulce nana, albariño, val do salnés, rias baizas, spain 2022

Thursday, July 10, 2025
6 PM – 10 PM
Marabar at Condado Vanderbilt Hotel

Bites & Wine Pairing
$145 per person
+ applicable taxes & gratuities


