The Menu

Uni

Konbu Gelée, Cauliflower

Ocean Trout Ballotine
White Sturgeon Caviar, Sake Créme

Amadai

Black Garlic, Serrano Ham, Citrus-Coconut Broth

Elysian Fields Lamb Loin
Braised Neck, Ras el Hanout, Chocolate Mint Jus

Selles-Sur-Cher
Sour Cherry Pate de Fruit, Chickpea

White Sesame Créme
Lemon, Huckleberry, Salted Toffee

Gianduja Palette
Yuzu, Coconut

$110

We ask that the entire table participate in the tasting menu.



