
A R T I S A N   C H E E S E S   D, G 

Chef’s Selection 

Supplement 42 

+ Cheese Wine Pairing  30 

 

T S A R   N I C O U L A I   C A V I A R   D, F, G   

Chawanmushi | Brioche 

Supplement 145 

+ Caviar Wine Pairing  30 

 

 

 

 

 

  
 
 
 
 
 
  
 

EARLY GIRL TOMATO      F  

Piparra | Ahi Tuna Loin | 25 Year Old Sherry Vinegar 

Or 

SAFFRON PASTA “ALLA CHITARRA”      D, E, G 

Fava Beans | Yeast Beurre Monté | Chive Blossom 

Or 

TOP NECK CLAMS      D, F, SF 

Sonoma Chardonnay | California Caviar | Ramps  

 

PACIFIC BLACK COD      D, F, SF 

Summer Squash | Spot Prawn | Chardonnay 

Or 

WAGYU TENDERLOIN      D 

Green Asparagus | California Wild Mushrooms | “Sauce au Poivre” 

Or 

LIBERTY FARM DUCK      D 

Brisa Ranch Strawberries | Duck Jus | Duck Leg Parfait 

 

HONEY      D, E, G 

Bee Pollen | Wildflower HMB Honey | Cypress Grove Goat Cheese 

Or 

HAZELNUT      D, E, G, TN 

Dark Chocolate | Blue Bottle Coffee | Caramel 

Or 

BLACKBERRY      D, E 

Lime | Straus Greek Yogurt | Hibiscus 

Three Course Prix Fixe  1 6 5 

 

 
Contains: (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (N) Nuts, (SF) Shellfish, (TN) Tree Nut, (S) Soy, (SS) Sesame 

Consuming Raw Or Undercooked Meats, Poultry, Shellfish, Or Eggs May Increase Your Risk Of Foodborne Illness. 

A 20 % Gratuity Will Be Added To The Check For Parties Of Six Or More. Prices Exclude 9.875 % Sales Tax. 

 

 

 


