
 

 

 

 

sense of urgency   

 

chef’s tasting menu  

0 4. 30 .2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar  

Japanese Bluefin Tuna “à la Plancha,” Bantam Hen Egg “Mousse,” 
Sacramento Delta Green Asparagus and “Provençale Vinaigrette” 

( 60.00 supplement ) 

 

garden spring onion medley 

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

 

crispy spanish octopus 

Buttered Popcorn Grits, Cured Garden Radishes, Puffed Sorghum 
and Chorizo Gravy 

 

sautéed fillet of san francisco bay black cod 

Wild Oregon Morel Mushroom “Farci,” Wilted Arrowleaf Spinach and “Blanquette de Poisson” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked wolfe ranch quail 

Coachella Valley Yellow Corn “Béchamel,” Pickled Garden Hakurei Turnips 
and Preserved Ramp “Gastrique” 

or 

“mac and cheese” 

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

 

herb roasted “prime rib” of elysian fields farm lamb 

Garden Broccoli “Confetti,” Nantes Carrot, “Boudin Noir” 
and “Whole Grain Mustard Jus” 

or 

japanese miyazaki wagyu  

Aged Beef Fat “Crouton,” “Pommes Purée,” Watsonville Artichoke 
and “Sauce Entrecôte” 
( 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” 

 


