
 

 

 

 

sense of urgency   

 

happy  new  year 2026  

 

chef’s tasting menu  

1 2 . 31 . 2025  

 

garden celery root soup 

Brown Butter “Tuile” and Grated White Truffle from Alba 

 

“oysters and pearls” 

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

 

hen egg custard 

with a “Ragoût” of Périgord Truffles 

 

stonington maine sea scallop “poêlé” 

Garden Sunchoke “Panna Cotta,” Cured Scarlet Turnips, Buckwheat “Crêpe” and Madeira “Consommé” 

 

sautéed fillet of atlantic striped bass 

“Bass en Croûte,” Melted “Mirepoix,” Champagne “Beurre Blanc” and Lobster Essence 

 

white truffle lasagna 

Aged Parmesan “Mousseline” and Shaved White Truffle from Alba 

 

“suprême de poularde truffé” 

“Pommes Écrasées,” Garden Watercress Leaves and Périgord Black Winter Truffle “Gastrique” 

 

Charcoal grilled Japanese Miyazaki wagyu 

Crispy Koshihikari Rice, Monterey Bay Dungeness Crab “Rangoon,” Soy Braised Garden Mu 
and Garlic Chive “Bouillon” 

 

andante diary ballad cheese 

Sour “Apple Pie,” Toasted Pearson Farms Pecan and Garden Oxalis 

 

“out with a bang” 

55% Bitter Cocoa “Mousse,” Rich “Sacher” Sponge and Lychee Sorbet 

 

“mignardises” 


