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 chef’s tasting menu  
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“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar  

Dashi Braised Santa Barbara Abalone “Tartelette,” Cured Watermelon Radishes 
and Toasted Nori “Mayonnaise” 

( 60.00 supplement ) 

 

garden nantes carrot salad 

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

 

stonington maine sea scallop “poêlé” 

Spring Onion “Porridge,” Pickled Hakurei Turnips, Puffed Forbidden Black Rice 
and “Olio Santo” 

 

norwegian halibut “cuit à la vapeur” 

Melted Garden Baby Fennel, Watsonville Artichoke, Crispy “Brandade” 
and Rumi Saffron Emulsion 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

devil’s gulch ranch rabbit “ballotine” 

Bantam Hen Egg “Mousse,” Sacramento Delta Green Asparagus, Garden Purslane 
and Preserved Ramp “Hollandaise” 

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 “Tapenade,” Garden Sugar Snap Pea “à la Plancha,” 
“Boudin Noir” and “English Thyme Jus” 

or 

japanese miyazaki wagyu 

Garden Swiss Chard “Gratin,” “Pommes Purée,” Marcho Farms “Ris de Veau,” 
New Zealand Spinach Leaves and “Sauce Bordelaise” 

( 135.00 supplement ) 

 

pleasant ridge reserve cheese “terrine” 

Garden Celery Branch and Frisée Lettuce 

 

monticello farms red rhubarb “medley” 

Rhubarb “Sorbet,” Tahitian Vanilla “Crémeux,” Almond “Joconde” and Rhubarb-Timut Reduction 

 

“mignardises” 

 


