Erd

Sept - Dec 2026

Amuse Bouche

Japanese Sweet Prawn - kombu cure, turbot roe garum, cucumber and dill gazpacho
Green Tomato Pot - smoked stracciatella, black olive powder, aged balsamic vinegar
Flambadou Greenlip Abalone - shoyu koji, tri-citrus kosho, fingerlime
Truffle Toast - 16 weeks aged brioche miso mousse, while balsamic reduction, black truffles
-Pere Ventura Anniversary Brut Cava 2021-

Koji Taco
smoked pork belly, padron pepper, pickled shallols, confit garlic aioli

Charred Horse Mackerel

oscielra caviar, pickled green apple, scallop garum, herb oil
yuzu-buttermilk dressing
-Domaine Du Bouchot Pouilly Fume 2023-

Hen of the Woods

smoked maitake, yeast garum, aged Comte mousse, bruleed figs, hazelnuts,
50y.0. pedro ximénez vinegar reduction
-Joel Gott Oregon Willamette Valley Pinot Noir 2023-

True North Wagyu Striploin MBS 8 /9

dry-aged for 32 days, beef tallow pomme puree, pickled radish
-Confidences de Prieure-Lichine Margaux 2020-

Amazake Sorbet
grapefruit granita, calendula-saffron oil

White Chocolate & Berries

smoked white chocolate and lemon thyme mousse, strawberry carpaccio, 15 y.o. balsamic
vinegar, chambord sauce, raspberry veil, meringue shards
-Quinta do Noval 10 Year Old Tawny Port-

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