
Chefs tasting 
 

195 
 

Crudo* 
Lemongrass | Ponzu | Citrus  

Smoked Olive Oil | Fresno Peppers  
Micro Cilantro | Sesame Seeds 

_____ 
 

Agnolotti  
Corn Sauce | Roasted Corn | 3 cheese blend 

_____ 
 

Scallop* 
Sweet Potato Hash | Sweet potato Puree  

Capers | Chives | Smoked Bacon  
_____ 

 

Chawanmushi 
Chive | Caramelized Onion  

Brioche Crouton | 6-month-old Manchego 
_____ 

 

risotto 
wild mushrooms | pecorino  

chives  
_____ 

 

Dry Aged Duck* 
Carrot Puree | Micro Carrots  

Arizona Pinecone Syrup  
_____ 

 

Coffee Rubbed Venison* 
Cauliflower Puree | Wild Mushrooms  

Espresso Demi Glaze | Crispy Onion 
_____ 

 

Strawberries & Cream 
Preserved Berries | Berry liquor  

Pickled Celery | Butter milk Panna Cotta 
Vanilla Ice Cream | Tuile  

 
 
 

 
 
 

Splurge worthy 
 Add-ons 

 
Fresh Truffles  
Black Truffles MKT 

_____ 
 

Caviar Service* (1 oz) 
Blini | Chives | Egg 

Créme Fraîche | Shallots  
 

Kristal 172 
_____ 

 

Snow Crab & Caviar* 
Dashi | Lemon Froth | Brown Butter 

Caviar  
62 

_____ 
 

A5 Miyazaki Wagyu* 
Chefs Preparation 

MKT 
_____ 

 
Pairings 

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

 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


