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chef’s tasting menu  

10 . 1 2 .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 ) 

 

garden parsnip “hummus” 
Sunchoke “Falafel,” Grilled Bitter Chicories, Pomegranate Seeds 

and Medjool Date “Vinaigrette” 

 

hokkaido sea scallop “à la plancha” 

Garden Cauliflower “Terrine,” Hawaiian Heart of Peach Palm, Crispy Spanish Capers 
and Pine Nut “Gremolata” 

 

grilled fillet of pacific shima aji 

Yukon Gold Potato “Frittata,” Pickled White Pearl Onion 
and Arrowleaf Spinach “Mousseline” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

liberty farms pekin duck 

K&J Orchards Persimmon “Pudding,” Spiced Kendall Farms “Crème Fraîche,” Wild Purslane 
and “Jus de Canard” 

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 

Melted Brussels Sprouts, Garden Winter Squash “Béchamel,” Poached Cranberries 
and Sage “Mignonette” 

or 

japanese miyazaki wagyu 

Koshihikari Rice “Congee,” Snake River Farms Short Rib “Croquette,” Mount Shasta Matsutake Mushroom 
and Garden Eggplant “Bouillon” 

( 135.00 supplement ) 

 

“gruyère d’alpage chenau” 

Seeded “Lavash” and K&J Orchards Fuji Apple “Chutney” 

 

manila mango-makrut lime “gelée” 

Toasted Coconut “Joconde” and Garden Passionfruit 

 

cardamom-cinnamon ice cream 

Tahitian Vanilla “Chantilly” and Oat Granola 

 

85% abinao chocolate “mousseux” 

“Sablé Breton” and 35% Dulcey “Crémeux” 

 

“mignardises” 


