
chicken fried snail &  
black garlic 

blistered kohlrabi & 
xo barbecue

seaweed donut &
trout roe cream

tuna
fava bean, 

artichoke barigoule

kaluga caviar
cauliflower, squid ink, 

bergamot

sunchoke velouté 
crème fraîche, mustard

 

black cod 
cream dashi, kale

oxtail mafaldine 
calabrian chili, carrot, 

rosemary

polenta sourdough
cultured butter

 moulard duck
celeriac, hazelnut,
green peppercorn

potato & raclette tart
green apple 

paw paw sorbet
yuzu, sea salt

sea buckthorn
pistachio, chocolate

black walnut bon bon
strawberry-basil pâte de fruit

persimmon financier
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vermouth, yuzu, 
pineapple, 
thai basil

raul perez atalier
albarino
rias baixas, spain
2022

moutard
grand cuvée
champagne, france 
nv

caduceus cellars
‘dos ladrones’
chardonnay-malvasia
verde valley, az
2022

failla 
pinot noir 
willamette valley, or  
2021

brook & bull
cabernet franc
columbia valley, wa
2021

château de monteberiot
côte de bourg
bordeaux, france
2016

 

alvear amontillado
carlos vii
montilla-moriles, spain
nv

rare wine co.
new york malmsey
madeira, portugal
nv


