
 

 

 

 

sense of urgency   

 

chef’s tasting menu  

03. 09 .2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar  

Pacific Yellowtail Sashimi, Bantam Hen Egg “Mousse” 
and Garden Cauliflower “Gremolata” 

( 60.00 supplement ) 

 

garden bitter chicories “chaat” 

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

 

sautéed fillet of black cod 

“Pommes Purée,” Garden Sylvetta Arugula and Preserved Meyer Lemon “Bouillon” 

 

sweet butter poached santa barbara spiny lobster 

Holland White Asparagus “à la Plancha,” English Pea “Croquette,” Miner’s Lettuce 
and Sweet Carrot Reduction 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked thomas farms squab 

Fork Crushed Garden Celery Root, Cutting Celery and Sour Cherry-K+M Dark Chocolate Emulsion 
or 

“carnaroli risotto biologico” 

Organic Acquerello Rice, Root Vegetable Cream and Shaved Perigord Black Winter Truffles  
( 160.00 supplement ) 

 

herb roasted “prime rib” elysian fields farm lamb 

Wild Oregon Black Trumpet Mushroom “Tartelette,” Wilted Arrowleaf Spinach, 
Crispy Cipollini Onion and Forest Mushroom “Jus Gras” 

or 

japanese miyazaki wagyu 

Shiso Tempura, Braised Garden Mu, Tatsoi Leaves 
and Garlic Chive “Consommé” 

( 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” 

 


