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chef’s tasting menu  

0 4. 19 .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 Henaf Egg “Terrine” and “Anchoïade Vierge” 
( 60.00 supplement ) 

 

garden spring onion medley 

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

 

hawaiian bigeye tuna tartare 

Cured Garden Radishes, Stirred Dashi “Gelée,” Sacramento Delta Green Asparagus 
and Ponzu Reduction 

  

stonington maine sea scallop “poêlé” 

“Pommes Purée,” Watsonville Artichoke, Garden Sylvetta Arugula 
and “Sauce Grenobloise” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

“pork and beans” 

Applewood Smoked Thomas Farms Squab, Rancho Gordo Pinquito Beans, 
Pickled Garden Scarlet Turnips and “Hobbs’ Bacon Jus” 

or 

“mac and cheese” 

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

 

“peas and carrots” 

Herb Roasted “Prime Rib” of Elysian Fields Farm Lamb, Sweet English Pea “Béchamel,” 
Garden Nantes Carrots, “Boudin Noir” and Whole Grain Mustard Sauce 

or 

japanese miyazaki wagyu 

Garden Swiss Chard “Gratin,” Sweetheart Farms White Asparagus “à la Plancha,” 
Wild Oregon Morel Mushroom “Farci” and Preserved Ramp “Gastrique” 

( 135.00 supplement ) 

 

pleasant ridge reserve “grilled cheese” 

with Creamy Tomato “Mousseline” 

 

red rhubarb “compote” 

Whipped Young Ginger Ganache and Brown Sugar Crumble 

 

young coconut sorbet 

Seasoned Golden Pineapple with Garden Lime 

 

k+m chocolate “velouté” 

Cocoa-Almond “Sablé” and Rich Chocolate Sauce 

 

“mignardises” 

 


