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chef’s tasting menu  

10 . 05 .2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar 

Sacramento Delta Sturgeon, Brioche “Croûton” 
and Preserved Horseradish “Crème Fraîche” 

( 60.00 supplement ) 

 

compressed bitter chicories salad 
Garden Kabocha Squash “Cheesecake,” Pomegranate Seeds 

and Barrel Aged Maple “Vinaigrette” 

 

hokkaido sea scallop “à la plancha” 

Brokaw Avocado “Crema,” Cured Garden Radishes, Cilantro Shoots 
and Guajillo Pepper “Coulis” 

 

sautéed fillet of pacific yellowtail 

Garden Rutabaga “Potage,” New Zealand Spinach Leaves 
and Mount Shasta Matsutake Mushroom “Suprême” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked thomas farms squab  

Garden Sunchoke “Purée,” White Wine Poached Quince, Toasted Oat “Tuile” 
and “Meyer Lemon Jus” 

or 

“mac and cheese” 

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

 

herb roasted “prime rib” of elysian fields farm lamb 

Garden Italian Eggplant “Parmesan,” Cherry Tomatoes, Kettle Garlic “Pudding,” 
Fragrant Basils and “Sauce Bordelaise” 

or 

“english breakfast” 

Japanese Miyazaki Wagyu, Rancho Gordo Pinquito Beans, “Boudin Noir,” 
Sunny Side Up Quail Egg and Whole Grain Mustard Sauce 

( 135.00 supplement ) 

 

jumi schlossberger alt cheese 

Caramelized Vidalia Onion “Barquette” and White Pearl Onions 

 

jacobsen orchards figs 

Coriander Seed “Panna Cotta” and Brown Butter “Pâte Sucrée” 

 

cardamom-cinnamon ice cream 

English Walnuts and Tahitian Vanilla Custard “Chantilly” 

 

85% abinao chocolate “mousseux” 

“Sablé Breton” and 35% Dulcey “Crémeux” 

 

“mignardises” 


