
TASTING MENU 

Amuse Bouche

Kampachi

Heart of Palm, Coconut, Breakfast Radish

Leek Agnolotti

Black Trumpet, Sweetbread, Quail Egg

 Octopus

Treviso, Cauliflower, Green Peppercorn

Foie Gras

Kumquat, Hay, Nasturtium

Intermezzo

Wagyu Beef

Sunflower, Black Truffle, Broccoli Rabe

Robiola Bosina

Sweet Potato, Maple Cracklin

$10 Supplement

Red Velvet

Apple, Rosemary, Chocolate

$75

To provide the best possible dining experience, our Chef recommends 

that the entire table partake in our tasting menu

Please inquire about our 3-course for $39 dinner menu 

available Sunday through Friday, 5:30-7:30pm

3.12.12


