
beet Cured hamachi
Sashimi, Tartare, Blue Potato Crisp  

 
Foie Gras torchon
Blueberry, Gooseberry, Popcorn 

golden oyster mushroom
persimmon, habanada, buckwheat

Woodland Mushrooms
Moromi Soy, Sweet Potato, Pepita 

LOBSTER & Nasturtium
Heirloom Cornmeal Porridge, Tomato Nage

smoked duck
Beets, Grapes, Port 

Wagyu and plum
Hen of the woods, onion, celery root

potato and peach
hazelnut, caviar

ora king salmon
Apple, dill, horseradish

sunchoke agnolotti
jamon iberico, ricotta, chive

Four Fat Fowl Triple crème
apricot, pecan

Chocolate cremeux
vanilla, maple, fig  

peach & ricotta
white chocolate, raspberry, english tea cake
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CHEF connor pearl


