
 
 

 

 

 

To start  
 

 

Oysters  
 

With yuzu kosho 

mignonette  
 

Single 4  
 

Half a dozen 22  
 

A dozen 36  

 

 

T una crudo  
 

Meyer lemon ponzu,  

Chili crisp  
 

12  
 

 

Gougères  
 

8  
 

 

Dungeness crab  

rillet t e s  
 

fresh herbs , green 

garlic gremolata  on 

manresa levain  
 

 

16  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

Beet s and chevre  
 

pistachios, with 

manresa levain  
 

12  
 

 

Green salad  
 

Arugula, dandelion, 

red mustard from 

spade & plow, apple s ,  

and  pepitas , with  

sherry vinaigrett e ,  

parmesan  
 

 

18  

 

 

Wild mushroom  

pasta  
 

Handmade pasta, 

hedgehog mushrooms , 

butter, garlic, grated 

parmesan, chives  
 

24  

 

 

 

 

P l ates  
 

 

Black cod  
 

Miso - marinated wild 

black cod with pickled 

purple daikon ,  radish 

sprouts and micro 

scallions.  

Served with rice  
 

3 0  
 

 

P ork  confit  
 

Fogline farms pork 

With celeriac  puree, 

caramelized shallot, 

trumpet mushrooms, 

watercress  
 

3 6  

 

 

Roasted cabbage  
 

Braised with leeks and 

ginger, vadouvan 

curry ,  and chili crisp. 

Garnished with micro 

cilantro  
 

22  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To finish  
 

 

chocolate 

mousse  
 

salted - butter 

caramel chocolate 

mousse . Made with 

Valrhona chocolate.  

served With whipped 

cream  and toasted 

hazelnuts  
 

12  

 
Humboldt fog  

 

soft  goat  mi lk cheese  

Served with  

oro blanco 

marmalade  and 

candied walnuts  
 

10  
 

 

Dessert wine  
 

Marco De  Bartoli, 

'Passito di 

Pantelleria 

Bukkuram ’  
 

[Zibbibo]  

Sicily, Italy, 2022  
 

15  
 

 

 


