
Ignition
Amuse Bouche

 Orient Clam - chilled white asparagus soup, salmon roe, hazelnut oil
Fermented Tomato Pot - smoked straciatelle, black olive powder, aged balsamic vinegar

Crab Mousse Tartelette - fish roe, shiitake shoyu, torch ginger vinegar, cream cheese, ginger web
 Flambadou Firefly Squid - shoyu koji marinade, tri-citrus kosho, fingerlime

-Pere Ventura Anniversary Brut Cava 2021-

Truffle Toast
6 weeks aged brioche miso mousse, espresso reduction, 

seasonal black truffles

Smoked Kingfish Belly Tartare
oscietra caviar, lacto-fermented pear, passionfruit gel, charred cucumber, fresh radish, 

yuzu-buttermilk dressing, herb oil
-Domaine Fournier Menetou-Salon Cotes De Morogues Blanc 2021-

Pan Seared Hokkaido Scallops
corn garum, pearl corn puree, spring vegetables, split pea miso mussel veloute

-Artadi Vinas de Gain Blanco Viura, Rioja 2018-

 True North Wagyu Striploin MBS 8/9
 shio koji marinade, beef tallow pomme puree
-Chateau Cantermerle Haut Medoc 2020-

Amazake Sorbet
 apple lime granita, herb oil

Citrus Medley
amalfi lemon ice cream, limoncello jelly, blood orange granita, lime meringue, lavander

lemon curd, macadamia crumb, lacto-fermented ginger honey gel
-Hetszolo Aszu Tokaj Aszú 5 Puttonyos 2010-

Tasting Menu: $228++
Wine Pairing: $108++

April - July 2026
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