
 

 

 

 

sense of urgency   

 

chef’s tasting menu  

03. 29 .2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar  

Scottish Sea Trout “Chaud-Froid,” Bantam Hen Egg “Mousse,” Fennel Pollen “Arlette” 
and “Anchoïade Vierge” 

( 60.00 supplement ) 

 

garden nantes carrot salad 

Carrot Top Infused “Crème Fraîche,” Thompson Green Grapes, 
Cracked Caraway Seed “Crisp” and Wild Oxalis 

 

hokkaido sea scallop “à la plancha” 

Sweetheart Farms White Asparagus “Coulis,” Toasted Pine Nuts 
and Garden Cauliflower “Gremolata” 

 

sautéed fillet of norwegian halibut 

French Green Lentils, Garden Hakurei Turnips, Crispy “Brandade” 
and “Beurre de Choucroute” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked four story hill farm poularde 

Belgium Endive “Marmalade,” Satsuma Mandarin “Pâte de Fruit,” Sunflower Sprouts 
and Barrel Aged Balsamic Reduction 

or 

“mac and cheese” 

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

 

herb roasted “prime rib” of elysian fields farm lamb 

Wild Oregon Black Trumpet Mushroom “Toast,” Caramelized Garden Spring Onion, 
Sylvetta Arugula and Forest Mushroom “Jus Gras” 

or 

japanese miyazaki wagyu 

Yukon Gold Potato “Hash Brown,” Salmon Creek Farms Kurobuta Pork Jowl, 
Sacramento Delta Green Asparagus and “Hobbs’ Bacon Jus” 

( 135.00 supplement ) 

 

pleasant ridge reserve cheese “terrine” 

Garden Celery Branch and Frisée Lettuce 

 

“lemon meringue pie” 

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

 

jacobsen orchards bergamot sorbet 

Cocoa Nib “Chantilly” and Brioche “Crouton” 

 

k+m peruvian chocolate “gâteau” 

Bitter Chocolate Caramel and Cocoa “Anglaise” 

 

“mignardises” 

 


