
Chefs tasting 
 

195 
 

Kanpachi* 
Lemongrass Tea | Citrus  

Smoked Olive Oil | Fresno Peppers  
Micro Cilantro | Prosciutto 

_____ 
 

Wild Mushroom Soup 
Fried Maitake | Black Truffle Ricotta  

Black Truffles  
_____ 

 

Tortellini 
Prosciutto | Chives | Egg Yolk  

_____ 
 

Scallop 
Sunchoke Puree | Lobster Broth  

Smoked Roe | Chives  
_____ 

 

Chawanmushi 
Chive | Caramelized Onion  

Brioche Crouton | 6-month-old Manchego 
_____ 

 

risotto 
Hypha Foods Wild Mushrooms 

Black Truffles  
 

Or  
 

Dry Aged Lamb* 
Pumpkin Puree | Pistachio Crumble  

Dark Chocolate 
(35 Supplement) 

_____ 
 

72 Hour Short Rib* 
Cauliflower Puree | Caramelized Demi Glaze  

Chives | Pearl Onion | Horseradish  
 

Or  
 

Dry Aged Duck Breast* 
Carrots 2 ways | Lavender Crust  

Arizona Pinecone Syrup  
(45 Supplement) 

_____ 
 

Flavors Of Cheesecake 
Preserved Berries | Berry liquor  

Pickled Celery | Cilantro 
 
 
 

 
 

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 

_____ 
 

Foie Gras 
Persimmon Puree | Roasted Persimmons  

Pistachio Crumble  
32 

_____ 
 

A5 Wagyu Miyazaki* 
Cauliflower Puree | Black Truffles  

Charred wild Mushrooms  
110  
_____ 

 
Pairings 

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

 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


