
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 

   

 

 

 

 

 

 
  
 

 

 

H A M A C H I   C R U D O      F  

Fuyu Persimmon | Purple Shiso | Fresno Chile 

or 

B L A C K   T R U M P E T   A G N O L O T T I     D, E, G  

Poached Pear, Kabocha Squash, Brown Butter  

or 

S P O T   P R A W N     D, F, SF 

Parsnip, Américaine, Tsar Nicoulai Caviar  

 

P A C I F I C   G R O U P E R      D, F 

Verjus Beurre Monté | Burnt Japanese Leeks | Celery Root 

or 

L I B E R T Y   D U C K   B R E A S T     D 

Sunchoke | Quince | Radicchio 

or 

R O S E W O O D   R A N C H   R I B E Y E     D 

Bordelaise | Pickled Mustard Seeds | Watercress 

 

 

C H O C O L A T E     D, E, G, S 

Sea Salt Caramel | Valrhona Dark Chocolate | HMB Chocolate Stout Ice Cream 

or 

F I G     D, E, G 

Chamomile Cake | Marshall’s Bay Blend Honey | Spiced Pear Sorbet 

or 

A P P L E     D, E, G 

Sage Sugar Caramel Cake | Honeycrisp Apple | Ginger Toffee Caramel Ice Cream 

 

 

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. 


