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chef’s tasting menu  

11. 03 . 2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar 

Hokkaido Sea Scallop “Tartelette,” Garden Hakurei Turnips 
and Toasted Nori Emulsion 

( 60.00 supplement ) 

 

“salade de pommes de terre” 
Compressed Frisée Lettuce, Hobbs’ Bacon “Relish” 

and Black Winter Truffle Dressing 

 

pacific yellowtail sashimi 

Brokaw Avocado “Mousse,” Hawaiian Heart of Peach Palm, Cured Garden Radishes, 
Puffed Forbidden Black Rice and Fennel “Mignonette” 

 

sweet butter poached nova scotia lobster 

Fork Crushed Garden Cauliflower, Crispy Cipollini Onions, New Zealand Spinach Leaves 
and Vadouvan Curry “Mousseline” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked thomas farms squab 

Garden Sunchoke “Frittata,” Nantes Carrots and “Jus de Volaille” 
or 

hand cut “tagliolini” 

Aged “Parmigiano Reggiano” and Shaved White Truffles from Alba 
( 220.00 supplement ) 

 

herb roasted “prime rib” of elysian fields farm lamb 

Creamed Garden Kale, Braised Lamb Cheek “Rillette,” Honey Poached Cranberries, 
Georgia Candy Roaster Squash “Confit” and Sage Reduction 

or 

“beets and leeks” 

Japanese Miyazaki Wagyu, King Richard Leek “Latke,” Wagyu “Bacon,” 
Parsnip “Coulis” and Ruby Beet “Vinaigrette” 

( 135.00 supplement ) 

 

“gruyère d’alpage chenau” 

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

 

manila mango-makrut lime “gelée”  

Young Coconut “Joconde” and Garden Passion Fruit  

 

cardamom-cinnamon ice cream 

Tahitian Vanilla “Chantilly” and Oat Granola 

 

“gianduja” chocolate tart 

Bitter Cocoa “Sablé” and Oregon Hazelnuts 

 

“mignardises” 


