
Choice Of entrée 
 

Wild Mushroom Risotto 90 
Hypha Foods Mushrooms | Pecorino  

 
Scallops* 130 

Parsnip | Chive | Seafood Froth  
 Squid Ink Cracker 

 
72 Hour Short Rib * 140 

Caramelized Demi Glaze | Aerated Potato  
Crispy Onion | Horseradish  

 
Beef Wellington * 180 

Wild Mushrooms Duxel | Prosciutto | Demi 
 

Lamb Rack* 175 
Pearl Onions | Butternut Squash  

Dark Chocolate Demi | Pistachio Crumble 
 

Duck Breast* 160 
Carrot Puree | Micro Carrots  

Arizona Pinecone Syrup  
 
 

4 course menu Pairings 
Non-Alcoholic Pairing     75 
Chef’s Wine Pairing    150 
Sommelier Wine Pairing  350 

  
 
 
 

 
 

 
Signature 8 Course 
Chefs tasting menu 

Chefs Favorite’s from around the menu  
*All guests must participate* 

 
195 

 
Pairings 

 

Non-Alcoholic Pairing     175 
Chef’s Wine Pairing     350 
Sommelier Wine Pairing   750 

 
_____ 

 
Splurge worthy 
 Menu Add-ons 

 
Fresh Truffles  
Black Truffles MKT 

Alba White Truffles MKT 
_____ 

 
Caviar Service (1 oz) 

Roasted Banana pancakes | Chives | Egg 
Créme Fraîche | Shallots | Crispy Chicken Skin 

 

Oscietre Gold 296 
Kristal 172 

_____ 
 

Foie Gras 42 
Pistachio Crust | Grilled Persimmons  

Persimmon Puree 
_____ 

 

A5 Miyazaki Wagyu 110 
Egg Yolk Dip | Grilled over Charcoal  

_____ 
 

Bread Service 12 
Laminated Brioche | Roasted Garlic  

Thyme | Sea Salt  
Butter Rose  

 
 
 
 

Tonight’s Offerings 
Price Determined upon fourth course Selection 

 
Choice Of one Cold 1st course 

 

Variations of Beetroot 
Goat Cheese Sorbet | Beetroot Sauce  

Roasted Beets | Beet paper 
Crudo* 

Passion Fruit | Ponzu | Citrus 
Smoked Olive Oil | Fresno Peppers 

Micro Cilantro  
 

Steak Tartare Bites* 
Pecorino | Chives | Lemon 

Cured Egg Yolk | Garlic Aioli | Brioche 

 
Choice Of one Hot 2nd course 

 

Wild Mushroom Soup 
Whipped Ricotta | Maitake Mushrooms 

Black Truffles | crème fresh 
 

Chawanmushi 
Chive | Caramelized Onion 

Brioche Crouton | 6-month-old Manchego 
 

Poached Snow Crab +42 
Caviar | Dashi Custard | Lemon Foam | Chives 

 
Pasta Course 3rd course 

 

Lobster Tortellini +24 
Lobster Tail | Parsnip Puree 

Broth | Pickled Celery 
 

Carbonara Agnolotti 
Tortellini | Egg Yolk | Bacon 

Pecorino | Prosciutto 

 
Sweet Corn Agnolotti  

Charred Corn | Corn Puree | Mascarpone 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 


