TASTING MENU

-per table only-

AMUSE BOUCHE?*

BLUEFIN TUNA®*

smoked trout roe, yuzu kosho aioli, sesame ponzu, furikake

2022 A.J. Adam Riesling Feinherb “Im Pfarrgarten” Mosel, DE
R: 2021 Pascal Cotat Sancerre "La Grande Cote", Loire Valley, FR

MAINE SCALLOP*

english pea, iberico ham, ramp, fennel, citrus-chile beurre blanc

2021 Nikolaihof Griiner Veltliner "Hefeabzug", Wachau, AT

R: 2021 Weingut Briindlmayer Gruner Veltliner “Loiserberg”, Kamptal, AT
MOREL + MAITAKE

barley verde, idiazabal, frisée

2021 Marcel Couturiér Macon-Loché “Les Longues Terres”, Burgundy, FR
R: 2020 Valenciso Rioja Blanco "Fermentado en Barrica", Rioja, ES

COLUMBIA RIVER SALMON

creamed ramps, kumquat, mustard seed, marigold + cress

2021 Domaine Drouhin Dundee Hills Pinot Noir, Willamette Valley, OR
R: 2019 Domaine Taupenot-Merme Chambolle-Musigny, Burgundy, FR
STRUBE RANCH WAGYU RIBEYE*
"Robuchon” potato, bordelaise

supplement Japanese A5 Wagyu Ribeye + 40

2020 Trefethen Oak Knoll District Cabernet Sauvignon, Napa Valley, CA
R: 2018 Penfolds Shiraz “St. Henri,” Barossa Valley, AU

CHOCOLATE TORTE

chai spiced creme légere, luxardo cherry, pistachio

2018 Kopke Late Bottle Vintage Port, Douro, PT

135 per person | 215 with wine pairings
315 with reserve pairings

THOMAS MELVIN JARED MAY
EXECUTIVE CHEF SOMMELIER

FOUR COURSE MENU 95 PER PERSON

Sirst

BLUEFIN TUNA®*

smoked trout roe, yuzu kosho aioli, sesame ponzu, furikake

CARAMELIZED CAULIFLOWER

cauliflower purée, kale, golden raisin, pine nut

second

BABY GREENS SALAD
radish, onion, pecorino romano, lemon breadcrumb
avocado-boquerones vinaigrette

GRILLED OCTOPUS
fresno chile romesco, fingerling potato, baby broccoli, lemon

third

FISCHER FARMS ANGUS RIBEYE#*
maitake mushroom, "Robuchon" potato,
baby broccoli, veal demi
DUCK BREAST*
carrot emulsion, confit turnip, kumquat, sherry jus
HALIBUT
citrus fennel, charred leek, herbaceous green curry

SJourth

RICOTTA DOUGHNUTS
bourbon maple glaze, candied bacon,
maple cream, brown butter crumble,
sea salt caramel ice cream

BANANA PANNA COTTA
peanut butter whip, black raspberry gel,
Jamaican rum caramel, candied peanut

BEEF TARTARE*
caperberry, preserved lemon, quail egg,
pickled mustard seed, toasted baguette

SMOKED SABLEFISH
pickled cucumber, mustard yogurt, yuzu gel, toasted rye

SEARED FOIE GRAS

pear mostarda, walnut-sunflower crumble, brioche, mustard demi

ENDIVE + CHICORY SALAD
sheeps milk blue cheese, poached apple, walnut vinaigrette

SQUASH TORTELLONI
lacinato kale, 'Nduja cream, sage, candied pepita

GULF OF MAINE SCALLOPS*
brussels sprouts, confit fingerling potato, bacon lardon,
gochujang-maple brown butter

CERVENA VENISON STRIPLOIN*
celeriac, grilled radicchio, confit turnip, pear mostarda,
sheep's milk blue cheese, truffle honey

CHOCOLATE TORTE
chai spiced creme légere,
luxardo cherry, pistachio

vida1004

*Consuming raw or undercooked food increases chance of foodborne illness.



