prix fixe menu

three courses – Choice of Starter or Soup or Salad, Entrée and Dessert   85
four courses – Choice of Starter, Soup or Salad, Entrée and Dessert   95
five courses – Choice of Starter, Soup or Salad, Fish Course, Meat Course and Dessert   105
PORK BELLY CONFIT honey, pomegranate, achara, apple



V- ASPARAGUS MAKI daikon, tempura, sprout, cucumber, ponzu
starters 

HIRAMASA cardamom, radish, avocado, white balsamic, evoo, thai pepper
SHRIMP dumpling, meyer lemon, jicama, mustard, pea shoots
FOIE GRAS pear, anna potato, smoked duck, shallot jam, ginger nectar 

SWEET ONION & ENDIVE SOUP crab fritter, pancetta, crème frâiche
soup 


V-CANDY CANE BEETS feta, mint, blood orange, walnuts
and salads

LUMP CRAB lychee, coconut, fennel, smoked trout roe, micro mâche 
PARMA HAM persimmon, rocket, ricotta salata, mascarpone, minus 8
 

V-EGGPLANT bloomsdale spinach, fontina, chanterelle, kabocha squash



SCALLOP yuzu espuma, edamame, wasabi, morel mushrooms



AHI  korean sweet potato, ginger emulsion,  bok choy, tamari, basil oil
entrees

SEA BASS manila clams, kabayaki, shiitake, broccolini, miso dashi



BEEF TENDERLOIN short rib, sambal, salsify, pancetta, trumpets & truffles



LAMB LOIN asparagus, grains of paradise, basil, nicoise olive, garlic 



ELK achiote, green chile macaroni, mustard greens, fresno pepper

                 
                  
THE CHEF’S TASTING MENU

We offer “The Chef’s Tasting Menu” for our guests who desire a more adventurous dining experience.

This menu is an orchestration of our Culinary Team’s spontaneity, passion and creativity.

This unique epicurean menu is crafted for your entire table.

Five Courses ~ $125    Wine Pairings ~ $180







CHOCOLATE valrhona, peanut butter, horchata gelato
desserts

PEAR sticky toffee pudding, chamomile cream, poire william liquor



TIRAMISU DECONSTRUCTED kahlua cake, mascarpone sorbet, marsala



ARTISANAL CHEESES daily cheese menu selections


       





please alert your server if you have any dietary restrictions due to a

general manager            
food allergy or intolerance

jennifer mejia


sommelier’s artistic wine pairings available with each item for an additional charge
executive chef
k david clawson 

V – indicates vegetarian preparations
OUR MENU IS GUIDED BY THE PRINCIPLES OF SUSTAINABILITY[image: image1.jpg]









