
C A N A P É S

Wagyu Tartare
thin crust tartlet, chipotle aioli, Ossetra caviar

Kampachi Crudo
cucumber jalapeño gazpacho, black garlic crumble, green onion

Mini Bomboloni
kabocha squash custard, truffle infused dough

D I N N E R

Ravioli Uovo
farm egg yolk, ricotta, brown butter meyer lemon glaze

~~~~~~

Wagyu Tri-tip 
porcini rubbed dry aged prime, parsnip espuma, agrodolce

~~~~~~

Triple Chocolate Gateau
cocoa sponge, caramel chocolate ganache, 

Cointreau dark chocolate glaze, marshmallow 

M  E  N  U 
CANAPÉS + 3-COURSE PLATED


