
 
 

Current Offerings 
Price Determined upon third course Selection 

 

Choice Of one 
Cold 1st course 

Beet’s & Yogurt 
Greek Yogurt | Radish 

Mint | Pistachio | Citrus | Micro Salad 
 

Crudo* 
Coconut | Cilantro | Fresno | Pomegranate  

Pistachios | Radish 
 

Steak Tartare* 
Brioche | Pecorino | Lemon | Cured Egg Yolk 

 

Foie Gras*  
Chefs Preparation 

 
______________ 

 

Choice Of one 
Hot 2nd course 

Seared Dumplings 
Wild Mushrooms | Peas | Ramp Oil  

 

Roasted Cauliflower 
Anchovies | Butter | Shallots | Mint 

 

Charred Octopus  
Potato 2 Ways | Iberico Chorizo | Cilantro 

 
______________ 

 

Choice Of one 
entree 

Wild Mushroom Risotto  
Hypha Foods Mushroom Mix | Chive |  

Vegetable Stock | Pecorino 
 

U10 Scallops* 
Guanciale | Capers | Sweet Potato Purée  

Sweet Potato Hash 
 

Iberico Pork Chop*  
Mole | Pickled Vegetable Salad 

 

Aged Sonoma Valley Duck* 
Honey Glaze | Lavender Crust  

Carrot 2 Ways 
 

Prime Beef Wellington* 
Wild Mushroom Duxelle 

Prosciutto | Black Garlic Demi-Glace | Mustard 
 

Add-ons 
 

______________ 
 

40z Wine Pairing 
 

Royal Osetra Caviar*  
Enjoy throughout your meal  

 

Seasonal Truffles MKT 
Per Gram 

 

Wagyu*  
Pepper Corn Sauce | Polenta | Caramelized Onion 

 

 
À La Carte Menu available by Request 


