
 

 

 

 

sense of urgency   

 

chef’s tasting menu  

02. 27 .2026  

 

“oysters and pearls” 

“Sabayon” of Pearl Tapioca with Island Creek Oysters 
and Regiis Ova Caviar 

or 

regiis ova royal ossetra caviar  

Sacramento Delta Sturgeon “Tartelette,” Bantam Hen Egg “Mousse” 
and Pickled Garden Celery 

( 60.00 supplement ) 

 

garden bitter chicories “chaat” 

Roasted Red Garnet Yam, Crispy Garden Swiss Chard, Spearmint Infused Yogurt 
and Medjool Date-Tamarind Dressing 

 

hawaiian bigeye tuna tartare 

Cured Garden Radishes, Puffed Tapioca, Miner’s Lettuce 
and Golden Pineapple “Mostarda” 

 

“peas and carrots” 

Stonington Maine Sea Scallop “Poêlé,” English Pea “Béchamel” 
and Sweet Carrot Emulsion 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

liberty farms pekin duck 

Ruby Beet “Confit,” Satsuma Mandarin “Pâte de Fruit,” Nasturtium Shoots 
and “Sauce Bigarade” 

or 

“mac and cheese” 

Hand Cut Macaroni, Aged “Parmigiano Reggiano” and Shaved Périgord Black Winter Truffles 
( 160.00 supplement ) 

 

herb roasted of elysian fields farm lamb saddle 

Melted Garden Savoy Cabbage, Spring Onion “Royale,” Crispy Cipollini Onion 
and “Whole Grain Mustard Jus” 

or 

“steak and potatoes” 

Japanese Miyazaki Wagyu, Yukon Gold Potato “Farci,” Garden Sylvetta Arugula 
and Pickled Wild Ramp “Gastrique” 

( 135.00 supplement ) 

 

“gougère” 

Andante Dairy Ballad Cheese “Fondue” and Black Winter Truffle from Périgord 

 

“lemon meringue pie” 

Garden Yuzu “Crémeux” and Meyer Lemon “Linzer Sablé” 

 

salted pistachio ice cream 

with American Pistachio Crumble 

 

“tarte au chocolat” 

Caramelized Piedmont Hazelnuts and Cocoa “Anglaise” 

 

“mignardises” 

 


