
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


