CHEFS THREE COURSE TASTING MENU

Choose One Item from Each Section

1st Course
Pesto Spaghettini with Heirloom Tomato Bruschetta Relish

Porcini Mushroom Soup with Black Truffle Creme
Prosciutto and Heirloom Melon

2n"d Course

Seared Herb-Peppercorn Crusted Ahi, Black Truffle Vinaigrette
Shrimp Ceviche Roasted Corn, Avocado, Relish, Torilla Chips
Burrata, Basil, Heirloom Tomato, Aged Balsamic, First Press EVOO

3rd Course

Thai Coconut Curry, White Shrimp, Sea Scallops, Salmon,
Roasted Vegetables, Sticky RiCe........ccccooincncricccccc 68

Raw Bar Omakase, Hamachi Tartar with Truffle, Yuzu, Scallion,
on Crispy Sushi Rice, Torched Salmon Belly, King and
Dungeness Crab California Roll, Red (Salmon),

White (Hamachi) and Bluefin (Tuna) Sashimi,

Fresh Shucked Oysters with Rainbow Tobikko and Wakame.......85

Japanese A5 Wagyu Eye of Rib Eye Steak,
Wasabi Mashed Potatoes Blistered Snap Peas,
Kombu-Soy Infused Maitre d’ Sauce.......ccocoeveeveevccreeee 98



