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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  

Scottish Sea Trout “Chaud-Froid,” Garden Hakurei Turnip “Barquette” 
and “Anchoïade Vierge” 

( 60.00 supplement ) 

 

garden spring onion medley 

Compressed Pink Rhône Litte Gem Lettuce, Sweet Onion “Panna Cotta,” 
Marinated Aptos Farm Kiwi and Green Garlic Dressing 

 

“peas and carrots” 

Pacific Shima Aji Tartare, Nantes Carrot “Confit,” Tender Garden Pea Salad 
and” Sweet and Sour Carrot Gastrique” 

 

sweet butter poached nova scotia lobster 

Basmati Rice Pilaf, Cured Garden Radishes, Toasted Sesame Seeds “Arlette” 
and Golden Pineapple “Beurre Blanc” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked wolfe ranch quail 

Wilted Arrowleaf Spinach, Wild Oregon Morel Mushroom “Farci” and” Crème de Champignons” 
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 

Caramelized Garden Artichoke, “Boudin Noir,” Chickpea “Panisse” 
and “Barigoule Consommé” 

or 

japanese miyazaki wagyu  

“Pommes Purée,” Aged Beef Fat “Toast,” Grilled Sweetheart Farms White Asparagus 
and “Sauce Bordelaise” 
( 135.00 supplement ) 

 

pleasant ridge reserve “grilled cheese” 

with Creamy Tomato “Mousseline” 

 

“lemon meringue pie” 

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

 

almond milk ice cream 

Almond “Frangipane” and Garden Raspberry Reduction 

 

k+m peruvian chocolate “gâteau” 

Bitter Chocolate Caramel and Cocoa “Anglaise” 

 

“mignardises” 

 


