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chef’s tasting menu  

03. 1 5 .2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar  

Smoked Sturgeon “Tartelette” and Persian Cucumbers 
( 60.00 supplement ) 

 

garden bitter chicories “chaat” 

Roasted Red Garnet Yam, Garden Collard Greens, Spearmint Infused Yogurt 
and Medjool Date-Tamarind Dressing 

 

hawaiian bigeye tuna “pavé” 

Garden Bok Choy, Soy Braised Mu, Compressed Radishes 
and Green Chili “Vierge” 

 

stonington maine sea scallop “poêlé” 

“Pommes Purée,” Sacramento Delta Green Asparagus 
and Preserved White Holland Asparagus Emulsion 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked four story hill farm poularde 

Parsnip “Croquette,” Garden Sunchoke “Coulis” and “Navel Orange Jus” 
or 

“carnaroli risotto biologico” 

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

 

herb roasted “prime rib” of elysian fields farm lamb 

Black Garlic “Spätzle,” Hakurei Turnips, Wilted Arrowleaf Spinach 
and Wild Oregon Black Trumpet Mushroom “Bouillon” 

or 

“american breakfast” 

Japanese Miyazaki Wagyu, Waffle, Rancho Gordo Pinquito Beans, Sunny Side Up Quail Egg 
and Hobbs’ Bacon Reduction 

( 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 

 

k+m peruvian chocolate “gâteau” 

Bitter Chocolate Caramel and Cocoa “Anglaise” 

 

“mignardises” 

 


