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chef’s tasting menu  

11. 0 9 . 2026  

 

“oysters and pearls” 

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

or 

regiis ova royal ossetra caviar 

Hawaiian Bigeye Tuna Tartare, Brokaw Avocado "Mousse" 
and Young Ginger “Vierge” 

( 60.00 supplement ) 

 

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

and Black Winter Truffle Dressing 

 

sautéed fillet of atlantic striped bass 

Garden Sunchoke “Tapenade,” Cured Garden Radishes 
and Sylvetta Arugula “Pistou” 

 

sweet butter poached santa barbara spiny lobster 

Grilled Garden Chicories, Nantes Carrots, Meyer Lemon “Confit” 
and “Maltaise Mousseline” 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked thomas farms squab 

Wild Oregon Matsutake Mushroom, Garden Hakurei Turnips 
and Pine Nut “Bouillon” 

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 

Garden Celery Root “Croquette,” Melted King Richard Leeks, “Boudin Noir” 
and Red Cabbage Essence 

or 

japanese miyazaki wagyu 

Georgia Candy Roaster Squash “Latke,” Pickled White Pearl Onion, Broccoli “Confetti,” 
and Brown Butter “Gastrique” 

( 135.00 supplement ) 

 

castel regio taleggio cheese 

Garden Ruby Beets, Toasted English Walnuts and Belgian Endive 

 

k&j orchards fuji apple “tatin” 

Marcona Almond Sponge and “Zacapa Crémeux” 

 

maple - miso ice cream 

Paprika-Caramel “Mou” and Sesame Seed “Tuile” 

 

“gianduja” chocolate tart 

Bitter Cocoa “Sablé” and Oregon Hazelnuts 

 

“mignardises” 


