
              

  

 

                  

                

 

.  
Haze lnut ,  24k Go ld ,  S t rawber r y  Rose  W ine  Ge l ,  Toast  
 

.  
    P i ck l ed Sha l l o t ,  He rb  O i l ,  Ba l samic ,  Tomato Ge l  

 

.
        Avocado ,  Cucumber ,  Water c ress ,  On ion ,   

        Car ro t ,  Peanut ,  Sesame Seed ,  Sp i cy   

        V ina ig re t te  & Creamy Togarash i  

 

 .  
Avocado ,  P i co  de Ga l l o ,  Gar l i c  Hummus ,  
Ancho O i l ,  Avocado Crème ,  C r i spy Tor t i l l a   

 

.
          Anchovy But t e r  

 

.
        Chef ’s  Cho ice  o f  3 Cheese  & Accou t rements  

 

 

  

 

.  
Saf f ron Scented R i so t to ,  24k Go ld ,  Red Wine Demi  

 

.
Wasab i  Mashed Pota to ,  M iso V ina ig re t t e ,   
Sea Urch in  C ream,  Bok Choy ,  Wasab i  Cav i a r  

 

.
Soba ,  As ian Eggp lan t ,  Panko ,  Sweet  & Sour ,  H i j i k i ,  Wasab i  

 

.  
Potato  au Gra t in  w i th  Bacon and Br ie ,  Fo ie  Gras Demi   

 

.  
Cau l i f lower  Puree ,  B rown Bu t te r  Mustard  V ina ig re t t e ,  

C love ,  Haze lnut  C ream ,  Made i ra  Ge l  

 

.  

Crawf i sh  Chowder ,  Andou i l le  &  Gr i l l ed  Co rn  
 

.  
Sa lmon Roe ,  Be luga Hybr id  Cav ia r ,  Wh ipped  Pota to ,   

Champagne Beur re  B lanc  

 

.  
Herb  Panko  & Mus tar d  Crusted Lamb Chops ,  Ragout  o f  Lamb  

 

 

 

 

 

 

    .  
Gar l i c  Parmesan ,   

Char red Lemon  

.  
Smoked a  l a  M inute ,   

V ie tnamese Soy  

 

for 

For  

.
Mixed Greens ,  Cucumber ,  Che r ry  Tomato ,   

Red On ion ,  Tha i  Sesame V ina ig re t t e  

 

‘ ’ .  

Ka le  & Romaine ,  Rad i sh ,  On ion ,  Cot i j a  Cheese ,  

Pep i tas ,  Ja lapeno  Crouton ,  Roasted Pob lano Dress ing  

 

.
Goat  Cheese Panna Cot ta ,  M ic ro  Greens ,  Beet  G laze   

 

.  
    A rugu la ,  D i jon Lemon V ina ig re t t e ,   Baba Ganoush  
 

 

FRESH Oysters   
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