Chilled Oysters

half dozen, passionfruit mignonette, cocktail sauce, horseradish

Langoustine
pineapple guava kosho, parsley, salsify, dulse

Beef Pancetta
potato croquettes, maitake & porcini, black truffle, green yuzu

Kintoki Carrots
tahini, cumin, satsuma gomashio

Farm Lettuces
radishes, cucumber, lemon vinaigrette

Main Course | Choice of
Quail

apricot-yuzu glaze, cauliflower, huckleberries, sorrel

“Lobster in Red”
beets, red onion, berries, chicory, lobster sauce, rose

Ratatouille
zucchini, yellow squash, tomato, eggplant, piperade, cranberry beans, spinach

Masami California Wagyu Ribeye 130z +$S55

fingerling potatoes, almond romesco, salmoriglio, wild fennel

Chicken Piccata
lemon, garlic, capers, tokyo turnips

Dessert | Choice of

Chocolate Souffle
creme anglaise, salted caramel sauce

Strawberry Rhubarb Cobbler

vanilla, buttermilk rose ice cream, zest

Key Lime Pie

graham cracker crust, whipped cream, zest

Basque Cheesecake
san sebastian-style crustless cheesecake
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