
 

 

 

 

 

 

sense of urgency  

 

chef’s tasting menu  

10 . 10 .2026  

 

“oysters and pearls” 

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

or 

“blt” 

Braised Hobbs’ Bacon, Little Gem Lettuce, Marinated Cherry Tomatoes, 
“Sauce Tonnato” and Regiis Ova Royal Ossetra Caviar 

( 60.00 supplement ) 

 

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

and Barrel Aged Maple “Vinaigrette” 

 

pacific yellowtail tartare 

Hawaiian Heart of Peach Palm, Cured Garden Radishes, Puffed Forbidden Black Rice 
and Preserved Ginger “Gastrique” 

 

sweet butter poached nova scotia lobster 

“Pommes Écrasées,” Meyer Lemon “Confit,” Garden Watercress Leaves 
and “Dijonnaise Mousseline” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked thomas farms squab 

Parsnip “Purée,” White Wine Poached Garden Quince, Rancho Meladuco Date 
and “Calvados” Reduction 

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 

Black Garlic “Coulis,” Cauliflower “Toast,” Pickled Garden Fairytale Eggplant 
and “Za’atar Jus” 

or 

japanese miyazaki wagyu 

Wilted Swiss Chard, Mount Shasta Matsutake Mushroom, Braised Snake River Farms Short Rib 
and “Sauce Bordelaise” 
( 135.00 supplement ) 

 

jumi schlossberger alt cheese 

Caramelized Vidalia Onion “Barquette” and White Pearl Onions 

 

manila mango-makrut lime “gelée” 

Toasted Coconut “Joconde” and Garden Passionfruit 

 

cardamom-cinnamon ice cream 

Tahitian Vanilla “Chantilly” and Pumpkin Seed Granola 

 

85% abinao chocolate “mousseux” 

“Sablé Breton” and 35% Dulcey “Crémeux” 

 

“mignardises” 
 


