Chief s Nine Caurse Tasting Mernu

Hawaiian Ahi Poklie
Wasabi Tobiko, Macadamia Nuts, Orange,
Soy, Cucumber

Beet Salad
La Cuestra Farms, Goat Cheese

Balsamic Braised Park Belly
“Red Beans & Rice” BBQ Sauce

Wild lastan Salmen

Spinach, Garbanzos, Chorizo Butter

Prime Beef Tartare
American Sturgeon Caviar

Truffled Dijon Aioli, Quail Eggs
Grilled Faney-Glazed Quail

Cannellini Bean Cassoulet, Braise Fennel

Prime Uged Filet Mignen
Chanterelle Mushroom, Brussels Leaves,
Glazed Honey Roasted Cipollinis, Purple Potato

Uxrtisanal Cheese
Chef’s Nightly Selection with Toast Points

Warm Chocelate Croissant Pudding
Irish Car Bomb Gelato

110 Per Person
198 with our Sommelier’s Wine Pairing
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