
Tasting Menu —$85/p
wine pairings will be available 

Hamachi
tiradito • ginger • lime • fresno chile

or
Steak Tartare

*new* bone-mayo • egg pâté
———————-

Gnocchi 
parisian style • parsnip • leeks 

or
Hot Honey Brussels

broccoli • togarashi • pineapple • pink pepper
———————-

Sweet Shrimp
chowder style • chopped clams • pickled celery • crispy potato

or 
Black Cod 

red curry • pickled grapes 
———————-

Duck + Foie 
honey cured breast • foie • fresh cherry • maitake 

Smoked Lamb 
goat cheese agnolotti • pecorino 

Any Dessert you want :) 


