
 f i r s t

BLUEFIN TUNA*
radish, smoked trout roe, grapefruit, aji amarillo aioli, furikake

CA R A MELIZED CAULIFLOWER
cauliflower purée, kale, golden raisin, pine nut
     

 

BEEF TA RTA R E*
caperberry, preserved lemon, quail egg, 
pickled mustard seed, toasted baguette

SMOK ED SA BLEFISH 
pickled cucumber, mustard yogurt, yuzu gel, toasted rye 

s e c o n d

BA BY GR EENS SA L A D
radish, onion, pecorino romano, 
avocado-boquerones vinaigrette, lemon breadcrumb

GR ILLED OCTOPUS
fresno chile romesco, fingerling potato, baby broccoli, lemon

SE A R ED FOIE GR AS
pear mostarda, walnut-sunflower crumble, brioche, mustard demi

ENDIV E + CHICORY SA L A D
sheeps milk blue cheese, poached apple, walnut vinaigrette

t h i r d

FISCHER FA R MS A NGUS R IBEYE*
maitake mushroom, "Robuchon" potato,  
baby broccoli, veal demi 
 
DUCK BR E AST* 
carrot emulsion, confit turnip, kumquat, sherry jus

R ED SNA PPER 
morel mushroom, green chickpea, pea shoot, mustard cream 

SQUASH TORTELLONI 
lacinato kale, 'Nduja cream, sage, candied pepita 
 
GULF OF M A INE SCA LLOPS* 
brussels sprouts, confit fingerling potato, bacon lardon,  
gochujang-maple brown butter 
 
CERV ENA V ENISON STR IPLOIN* 
celeriac, grilled radicchio, confit turnip, pear mostarda,  
sheep's milk blue cheese, truffle honey

f o u r t h

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

BA NA NA PA NNA COTTA
peanut butter whip, red currant gel, 
Jamaican rum caramel, candied peanut
 

CHOCOL ATE TORTE
chai spiced crème légère,  
luxardo cherry, pistachio

FOU R COU RSE M EN U 95 PER PERSON   

A MUSE BOUCHE* 
 
BLUEFIN TUNA*
radish, smoked trout roe, grapefruit, aji amarillo aioli, furikake

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

SCA LLOP*
brussels sprouts, bacon lardon, gochujang-maple brown butter

2021 Nikolaihof Grüner Veltliner "Hefeabzug", Wachau, AT 
R: 2016 Tyrrell’s Vat 1 Semillon, Hunter Valley, AU

GR ILLED R A DICCHIO
sheep's milk blue cheese, pear mostarda,  
bianchetto truffle honey, sunflower + walnut

2022 Domaine de la Bergerie "Sous La Tonnelle", Loire Valley, FR 
R: 2020 Famille Joly Savenniéres "Clos de la Coulee de Serrant",  
Loire Valley, FR

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

2022 Domaine Gramenon Côtes-du-Rhône "Poignée de Raisins",  
Rhone Valley, FR 
R: 2021 Domaine Tempier “La Migoua”, Bandol, FR

STRUBE R A NCH WAGY U R IBEYE*
"Robuchon" potato, maitake mushroom, baby broccoli, veal 
demi

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

CHOCOL ATE TORTE
chai spiced crème légère, luxardo cherry, pistachio

2018 Kopke Late Bottle Vintage Port, Douro, PT

 

TASTING M EN U
-per table only-

vida1004

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

THOMAS MELVIN
EXECUTIVE CHEF

JARED MAY 
SOMMELIER

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


