
Choice Of entrée 
 

Risotto 100 
Pesto | Burrata | Caramelized sourdough 

Pepperoni | Basil | Tomato | Pepperoni 
_____ 

 
Grilled Ocean Trout * 140 
Kohlrabi | Smoked Roe | Chive Oil  

Charred Onion Velouté  
_____ 

 
Halibut* 175 

Butter Sauce | English Peas 
Smoked Trout Roe | Chive Oil 

_____ 
 

Duck Breast* 140 
Carrot Puree | Micro Carrots  

Arizona Pinecone Syrup | Chamomile 
_____ 

 
Eye of Ribeye * 160 

Roasted Cauliflower Puree | Charred Onion  
Crispy Onion | Grilled Mushrooms  

Pepper Corn Sauce 
_____ 

 
Wellington* 180 

Dry aged Prime Tenderloin  
Wild Mushroom Duxelle | Prosciutto  

Dijon | Spinach | Demi Glaze  
*Limited Availability* 

 
 

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  

MKT 
_____ 

 
Caviar Service* (1 oz) 

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

 

Ossetra Gold 172 
_____ 

 
Assiette de fromage* 32 

Assortment of cheese & Accompaniments 
_____ 

 

Foie Gras* 42 
Persimmons | pistachio  

_____ 
 

A5 Miyazaki Wagyu 110 
Egg Yolk Dip | Grilled over Charcoal  

 
 
 
 

Tonight’s Offerings 
Price Determined upon fourth course Selection 

 
Choice Of Cold 1st course 

 

Hamachi Crudo* 
Apple | Fresno Peppers   

Charred Cucumber | Roe | Chive OIl 
Ginger | Cilantro | Strawberry | Citrus  

 
Pumpkin Soup 

Grilled Pumpkin | Toasted Pumpkin Seeds  
Feta Cheese | Chives 

 
Iberico Ham +12 

Iberico Froth | Chive Oil 
Pine Nuts | Cantaloupe | Red Pepper Jam   

Oven Roasted Cherry Tomato  

 
Choice Of Hot 2nd course 

 

Scallop* 
Sweet Corn Foam | Burnt Corn powder 

Green Onion | Radish | Chive | Chili Crisp 
 

Croquette 
Confit Duck | Black Garlic  

Potato | Roasted Vegetables  
 

Crab & Caviar* +35 
Chawanmushi | Butter Poached Crab 
Dashi | Lemon | Brown Butter | Chive 

 
Choice Of Pasta 3rd course 

 

Cappelletti 
Caramelized Onion | 3 Cheese Blend  

Mushroom | Brown Butter | Pearl Onion 
 

Carbonara  
Egg yolk emulsion | Toasted Black pepper  

House cured Guanciale  
 

Agnolotti 
Caramelized Pumpkin | Pecorino | Fried Sage 
Brown Butter | Hazelnuts | Aged Balsamic 

à la Carte Available By Request 

  
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 


