MARCH 15 2024

chicken fried snail &
black garlic

red masa tetela
tofu & togarashi

blistered kolrabi &
X0 barbeque

seaweed donut &
trout roe cream

fluke
fumet blanc,
radish

kaluga caviar
cauliflower, squid ink,
bergamont

jerusalum artichoke veloute
créme fraiche, mustard

oxtail mafaldine
calabrian chili, carrot,
rosemary

polenta sourdough
cultured butter

vermouth, yuzu,
pineapple,
thai basil

agathe merlin cherrier

sauvignon blanc
sancerre, france
2022

moutard

grand cuvée
champagne, france
nv

patrick puize
bourgogne aligoté
chablis, france
2022

brook & bull
cabernet franc
columbia valley, wa
2021

black cod
cream dashi, kale

moulard duck
celeriac, hazelnut,
green peppercorn

potato & raclette tart
green apple

paw paw sorbet
yuzu, sea salt

mont blanc,
black truffle, vanilla, pinenut

black walnut bon bon
strawberry-basil pate de fruit

persimmon financier

failla

pinot noir
willamette valley, or
2021

chéteau de
monteberiot
cote de bourg
bordeaux, france
2016

clos de citots
poire cidre
normandy, france

nv



