
TasTing Menu
3 Course $175

All Dishes AvAilAble A lA CArte

6 Course Chef’s ChoiCe TasTing Menu
$475 Per Person, For entire table only

Wine Pairing $245

*oysTer
CauliFloWer, Cranberry, Caviar

heirlooM ToMaTo
burrata, lemon verbena, PistaChio, Caviar

*Bluefin Tuna
Wasabi, aPPle, ginger

*haMaChi
melon, Preserved lemon, sunFloWer brittle

foie gras
Cherry, hazelnut, buttermilk

supplement $25

egg
Parmesan, nasturtium, Caviar

King CraB
koshihikari risotto, sea urChin, CoConut

loBsTer
minestrone, Chorizo, CamPanelle

Dover sole
Caviar beurre monté

supplement $45 

Dry-ageD riBeye
beeF Cheek, barley, anChovy, blaCk truFFle

sMoKeD Panna CoTTa
asian Pear, Port, maCadamia nuts

ChoColaTe
PassionFruit, buttermilk, buCkWheat


