TasTiNG MENU
3 Course $175

ALL DisHes AvailaBle A La CARTE

6 Courst CHer's CHolce TASTING MENU
$475 Per Person, For ENTIRE TaBLE ONLY
WINE Pairing $245

*OVYSTER
CAULIFLOWER, CRANBERRY, CAVIAR

HeirLoom TomATO
BURRATA, LEMON VERBENA, PisTacHIO, CAVIAR

*BLUEFIN TUNA
WasaBl, AppLE, GINGER

*HAMACHI
MELON, PRESERVED LEMON, SUNFLOWER BRITTLE

Foie GRras

CHERRY, HAZELNUT, BUTTERMILK
suPPLEMENT $25

Ecc
PARMESAN, NASTURTIUM, CAVIAR

Kine CraAB
KosHIHIKARI RisotTo, SEA URCHIN, COCONUT

LOBSTER
MINESTRONE, CHORIZO, CAMPANELLE

DovEr SoOLE

CAVIAR BEURRE MONTE
SupPLEMENT $45

Dry—-AGeD RIBEYE
Beer CHeek, BARLEY, ANCHOVY, BLACK TRUFFLE

SMoKED PANNA CoTTA
AsiaN PeAR, POrT, Macabamia NuTs

CHOCOLATE
PASSIONFRUIT, BUTTERMILK, BUCKWHEAT



