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chef’s tasting menu  

0 4. 21 .2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar  

Hawaiian Bigeye Tuna Tartare, Garden Bok Choy and Crispy Lotus Root 
( 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 

 

sautéed fillet of pacific shima aji 

“Pommes Purée,” Preserved Meyer Lemon “Confit” and “Sauce Piccata” 

  

sweet butter poached nova scotia lobster 

Wilted Arrowleaf Spinach, Sweetheart Farms White Asparagus “à la Plancha” 
and Lemongrass Emulsion 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked thomas farms squab 

Creamy Marsh Hen Mill Polenta, Garden Hakurei Turnip, Sunflower Sprouts 
and Sour Cherry “BBQ” 

or 

“mac and cheese” 

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

 

“peas and carrots” 

Herb Roasted “Prime Rib” of Elysian Fields Farm Lamb, Sweet English Pea “Dumpling,” 
Garden Nantes Carrot, “Boudin Noir” and Lamb Reduction 

or 

japanese miyazaki wagyu 

Roasted Wild Oregon Porcini Mushroom, Aged Beef Fat “Toast” and Ramp “Gastrique” 
( 135.00 supplement ) 

 

albert kraus’ “alp blossom”  

Blenheim Apricot “Chutney,” Toasted Seeded “Tuile” and Sylvetta Arugula Leaves 

 

red rhubarb “compote” 

Whipped Young Ginger Ganache and Brown Sugar Crumble 

 

young coconut sorbet 

Golden Pineapple with Garden Lime 

 

k+m chocolate “velouté” 

Cocoa-Almond “Sablé” and Rich Chocolate Sauce 

 

“mignardises” 

 


