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(CHEFS TABLE TASTING MENU

Steamed Dutch White Asparagus with Kaluga Caviar Sabagon
C/)ampa‘gnc F of Kogc/; Késerve, Epemaﬂ

[Hawaiian Kanpachi Crudo with Daikon and Pickles
Sake /\/cc/;/OtoéOﬂama, Yukimizake, JunmafG/{?/’o, /\//[gata

SHrimP and Chorizo innmandu Dumpling in its’ own Savorg EsPuma
2075 C/Jab/is jer Cru, Vau de ch, J@an~Marc Brocarc/

Mendocino Abalone with K ombu Praised Romaine
2076 C/wrc/onnaﬂ, Croix, Narrow Gaugc, Kussian [Kiver Va//cy

Twice Cooked Drg Aged Squab with More!s, [ava Beans and \Vin Jaune
20715 ﬁ'not /\/o/r, Gros \/6/7ff6, 5on0ma Coasf

Miyazaki Prefecture A4 Waggu BCCF with Charred | eek and Mushroom Duxelle
2006 Merlot, Grgll:ﬁ [7s, /\/a/oa Va//@ﬂ

Some of our [Tavorite Cheeses
Olive Oil C ake with Mango and Mascarpone,

Lemongrass Citrus Broth
2016 Fatricius” K atinka”, Nloble | ate [Farvest, Tokcj

Thrce Bites of Chocolate
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To be served Proper!g, tasting menus should be ordered for the entire table

20% service chargc, Poo[ecl bg the entire staff, will be added. TiPPing is not exPected




