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NORTH AMERICA

MAPLE GLAZED DUCK BREAST 28

MAPLE-CURED DUCK BREAST/ SWEET
POTATO PUREE BLACKBERRY GASTRIQUE /
BABY CARROTS

GLASS - FIRESTEED PINOT NOIR 12
BOTTLE - DOIRA PINOT NOIR 56

COFFEE RUBBED FILET 32

PETITE FILET/ ASPARAGUS/ BABY CARROTS
BLEU CHEESE MOUSSE/ TOBACCO ONIONS/
ESPRESSO DEMI-GLAZE

GLASS - BONANNO, CABERNET 14
BOTTLE - CAYMUS RESERVE, CABERNET 240

VOIddNV HLYON



SOUTH AMERICA

GRILLED OCTOPUS 24

40Z SPANISH OCTOPUS/ SMOKEY LEMON
SAFFRON AIOLI SALSA CRIOLLA/
WATERMELON RADISH/ SWEET POTATO

GLASS - B-LIVE ROSE 10
BOTTLE - KAIKEN, TORRONTES 44

CEVICHE 22

U8 BLOOD ORANGE LECHE DE TIGRE
SHRIMP/ CORVINA/ PICO DE GALLO
CUCUMBER/ SWEET POTATO / PLANTAIN
CHIPS

GLASS - LEYDA RESERVE, S BLANC 12
BOTTLE - BLANCHARD & HURTON, $ BLANE 38
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ASIA

TUNA TATAKI 24

PICKLED VEGS JALAPENO SLAW/
CARROTS/ DAIKON SPIRALS/ WASAB
CREAM/SWEET SOY CRISPY WONTON

BOTTLE - SAKE MOMOKAWA AOMORI
DAIGINJO 45

BLACK COD 32

WILD CAUGHT BLACK COD/OYSTER
MUSHROOMS/ MISO BUTTER/MISO GLAZE/
WATERMELON RADISH/SW POTATO PUREE

BOTTLE - SAKE TY KU COCONUT, LEMONGRASS
NIGORI 45

VISV




EUROPE

PAELLA CROQUETTE 22

SAFFRON BOMBA RICE/
SHRIMP/SCALLOPS/MUSSELS/ PEPPERS
CANNED CLAMS/ CHORIZO/LEMON
SAFFRON AIOLI/ PETITE GREENS

GLASS - LA PERLINA, MOSCATO 9
BOTTLE - CHATEAU BERNE ROSE 60

CHAMPAGNE-POACHED LOBSTER 38

WILD CAUGHT LOBSTER TAIL/ GOAT
CHEESE POLENTA TRUFFLE BEURRE
BLANC/ PEAS LEMON FOAM

GLASS - NICOLAS FEUILLETTE BRUT (SPLIT) 32
BOTTLE - BEAU JOUIE BRUT 100

3dodn3




AFRICA

MOROCCAN LAMB KEBABS 26

60Z LAMB CHIPS/ TABOULEH / CRUSTED PITA
CUCUMBERS/ROMA TOMATOES/DEMI GLASE

BOTTLE - BOEKENHOUTSKLOOF, BLEND,
"CHOCOLATE BLOCK" 120

SHRIMP MOZAMBIQUE 22

U8 TIGER SHRIMP/ CREAMY STONE
GROUND GRITS CAKE MOZAMBIQUE GLAZE/
CORN/ MASCARPONE

BOTTLE - BELLINGHAM BERNARD CHENIN
BLANC 72

volddv




AUSTRALIA

SALMON TARTARE 21

PHILO DOUGH/ WILD SALMON/CREME
FRAICHE SHALLOTS/CORNICHONA/ BOILED
EGG/MACADAMIA NUTS

BOTTLE - MCBRIDE SISTERS, PINOT GRIS 50

AUSTRALIAN MEAT PIE 23

PUFF PASTRY/GROUND LAMB/BABY
CARROTS/ASPARAGUS SHALLOT/ONION
BACON JAM/ CAULIFLOWER PUREE

BOTTLE - ANGOVE SHIRAZ GRENACHEM 80

vilvdalsnv




SNOW CRAB TIMBALE 24

SNOW CRAB KNUCKLE AND BODY MEAT/SAFFRON
TUILE CUCUMBER/MANGO/AVOCADO/ CRISPY
RICE CAKE

VIOILDUVLINYV

GLASS - LA PERLINA, MOSCATO 12
BOTTLE - CROWDED HOUSE, S BLANC 56

OYSTERS ON THE HALF SHELL 21

GULF OYSTERS/ MIGNONETTE/
HORSERADISH/ WAKAME SEAWEED

GLASS - SCARPETTA, PINOT GRIGIO 12
BOTTLE - GAMBINO PROSECCO EX DRY 40

ANTARCTICA



WORLD TAPAS

A TASTE OF THE WORLD

VEGAN & VEGETARIAN SELECTIONS

RATATOUILLE 21 GOAT CHEESE CAULIFLOWER STEAK 18
FIG TART 20
EGGPLANT/ZUCCHINI/ PUFF PASTRY/GOAT CHEESE 6 OZ. CAULIFLOWER STEAK /
BELL PEPPERS MOUSSE HARISSA LEMON DILL
TOMATOES/ONIONS/ FIGS/TRUFFLE OIL HUMMUS
POMODORO

AS PART OF OUR COMMITMENT TO PROVIDING AN EXCEPTIONAL CULINARY EXPERIENCE, WE WANT TO INFORM YOU THAT CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE KINDLY REQUEST THAT YOU SEEK GUIDANCE FROM

YOUR KNOWLEDGEABLE SERVER ABOUT OUR SPECIAL SELECTIONS FROM TODAY’'S WORLD SPECIALTIES. THESE INCLUDE OUR DELECTABLE SALAD OF THE

DAY, SEAFOOD TOWER, CHEFS CUT, AND FRESH CATCH, ALL PREPARED WITH THE FRESHEST INGREDIENTS AND THE UTMOST ATTENTION TO DETAIL. THANK

YOU FOR ENTRUSTING US WITH YOUR DINING EXPERIENCE.



SWEET JOURNEY

GOLDEN GLOBE 18

CHOCOLATE
GANACHE SPHERE
ELYSIUM-STYLE
DECONSTRUCTED
CANOLLI

BISCOFF MILLE
FEUILLE 16

DECONSTRUCTED
COOKIE BUTTER CHEESECAKE 15
MOUSSE/ STREUSEL
CHANTILLY / SWEET
GELASCO CREAM/GRAHAM
CRACKER

CRUMBLE/ BERRIES




TO ENQUIRE ABOUT PRIVATE EVENTS &
CELEBRATIONS PLEASE CONTACT OUR
EVENTS DINING TEAM
EVENTS@QELYSIUMIMMERSIVEDINING.COM
OR CALL (754)-444-4151



