
 

 

 

 

 

 

sense of urgency  

 

celebration of white truffles and  regiis ova caviar   

10.24.2026  

 

mount shasta matsutake mushroom “velouté” 

“Quiche Fôrestière” and Garden Cutting Celery 

 

“oysters and pearls” 

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

 

bantam hen egg custard 

with a “Ragoût” of White Truffles from Alba 

 

sweet butter poached santa barbara spiny lobster 

Preserved Horseradish “Crème Fraîche,” Compressed Granny Smith Apples, 
“Borscht Vierge” and Regiis Ova Royal Ossetra Caviar 

 

sautéed fillet of atlantic dover sole 

”Céleri-Rave Écrasées,” Garden Rutabaga “Confit,” White Truffle “Consommé” 
and Grated White Truffles from Alba 

 

toasted chestnut “agnolotti” 

Aged “Parmigiano Reggiano” and Shaved White Truffles from Alba 

 

liberty farms pekin duck 

Caramelized White Belgian Endive, Satsuma Mandarin “Pâte de Fruit” 
and Grand Marnier “Gastrique” 

 

snake river farms american beef wellington 

Garden Kabocha Squash “Purée,” Brussels Sprout Leaves, Sunflower Seed Emulsion 
and Shaved White Truffles from Alba 

 

jasper hill whitney “raclette” 

Roasted Russet Potatoes and Hobbs’ Bacon “Crisp” 

 

manila mango-makrut lime “gelée” 

Young Coconut “Joconde” and Garden Passion Fruit 

 

k&j orchards bartlett pear sorbet 

Mascarpone “Chantilly” and White Truffle from Alba 

 

k+m 55% dark chocolate - white truffle “mousse” 

Black Pepper “Namelaka” and “Baileys Sponge” 

 

“mignardises” 


