
 
Petit Tasting Menu 

$100 
 

First Course  

Garden Salad 
Yogurt Foam | Citrus | Sweet Rice Sorbet  

Beet Juice | Micro Vegetables | Radish 
Pumpernickel | Speckled Lettuce 

 
OR 

 

Crudo* 
Tiradito Sauce | Charred Avocado 

Fresno Peppers | Cherry Tomato | red Onion 
 

Second Course 
 

Foie Gras* 
Papaya | Maple Sugar | Pomegranate | Pistachio 

Toasted Brioche 
 

OR 
 

Dry Aged Tuna*  
Green Pepper Corn Au Poivre Sauce 
Sunchoke Purée | Smoked Olive Oil  

 
Third Course 

 

Loaded Potato 
Potato Espuma | Crispy Potato | Chives 
Brown Butter | Bacon | Comte Cheese 

 
Fourth Course 

 

Risotto 
Oven Roasted Tomato | Saffron  
Basil Pesto | Whipped Burrata  

 
or 

 

Scallop* 
Sweet Potato Hash | Bacon 

Sweet Potato Puree 
 

or 
 

Moon river Beef* +30 
Roasted Carrots | Carrot Purée 

Confit pearl onions  
Truffle Jus 

 

Optional Add-ons 
Wine Pairing $80 

Fromage $20 
Chawanmushi $85 

 
 

Chefs Tasting Menu 
$180 

 

Garden Salad 
Yogurt Foam | Citrus | Sweet Rice Sorbet  

Beet Juice | Micro Vegetables | Radish 
Pumpernickel | Speckled Lettuce  

 
_____ 

 

Crudo* 
Tiradito Sauce | Charred Avocado 

Fresno Peppers | Cherry Tomato | red Onion 
 

   _____ 

 

Foie Gras* 
Papaya | Maple Sugar | Pomegranate | Pistachio 

Toasted Brioche 
 

_____ 

 

Dry Aged Tuna*  
Green Pepper Corn Au Poivre Sauce 
Sunchoke Purée | Smoked Olive Oil  

 
_____ 

 

Risotto 
Oven Roasted Tomato | Saffron  
Basil Pesto | Whipped Burrata  

 
_____ 

 

Duck Roulade 
Sweet Corn Grits | Spinach 

Hypha Foods mushrooms  
Brown butter Demi Glaze 

 
_____ 

 

Beef Wellington* 
Puff Pastry | Prosciutto | Demi Glaze  

Wild Mushroom Duxelles 
 

_____ 

 
Dessert 

 
Optional Add-ons 

Wine Pairing $135 
Fromage $20  

Chawanmushi $85 
 
 

Grand Tasting Menu 
$285 

 
 

Garden Salad 
Yogurt Foam | Citrus | Sweet Rice Sorbet  

Beet Juice | Micro Vegetables | Radish 
Pumpernickel | Speckled Lettuce  

 
_____ 

 

Crudo* 
Tiradito Sauce | Charred Avocado 

Fresno Peppers | Cherry Tomato | red Onion 
 

_____ 
 

Chawanmushi* 
Ossetra Caviar | Dashi | Chive 
Lemon Froth | Butter Sauce  

Yellow Rock Crab 
 

_____ 

 

Macaroon de Foie Gras* 
Papaya | Maple Sugar | Pomegranate | Pistachio 

 
_____ 

 

Dry Aged Tuna*  
Green Pepper Corn Au Poivre Sauce 
Sunchoke Purée | Smoked Olive Oil  

 
_____ 

 

Risotto 
Oven Roasted Tomato | Saffron  
Basil Pesto | Whipped Burrata  

 
_____ 

 

Dry Aged Duck Breast* 
Hazelnut & Seed Crusted Roasted Sweet Potato 

Mole Negro | Arizona Pinecone Syrup  
  

_____ 
 

Moon river Beef* 
Roasted Carrots | Carrot Purée 

Confit pearl onions  
Truffle Jus 

 
_____ 

 

Fromage 
 

_____ 
 

Dessert 
 

Optional Add-on  
Wine Pairing $185 

 
 


