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caviar  
russian osetra  
golden osetra 
california select 
 

 
 
 
 
mp per ounce 

 

 

chilled shellfish   
maine lobster  
oysters 
dungeness crab  
gulf prawns  
florida stone crab 
 
 
 
mp per person 

 

 

hors d’oeuvres 
foie gras pb&j 
cured ocean trout 
quail egg sandwich 
prawn paella 
bay scallop ceviche 
 
 

 
18 per person 
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hamachi crudo  green apple, winter black truffle, tempura crunch  19  
 
australian wagyu shabu shabu  foie gras, dashi broth, radish salad   17 
 
geoduck & pork belly   watercress, pumpkin purée, vadouvan curry  18 
 
hudson valley foie gras  buckwheat crêpe, allspice dram, macadamia  
streusel  28 
  
wolfe ranch quail  harissa glaze, pita panzanella, iranian pistachios 19  
 
tast ing of provincial  shellfish  uni toast 18  
 
dungeness crab pasta pyramids  art ichoke, sylvetta, meyer lemon  24 
 
tuna tartare  ancho chile,  sesame oil, pine nuts, mint  19  
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   kabocha squash soufflé   black truffle cream  14 per person 
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columbia river sturgeon “f&c”  malt vinegar, potato crisp, gribiche  38 
 
duo of pacif ic fish  lobster vinaigrette , hearts of palm, thai  basil  39 
 
“five oceans”  tast ing of japanese fish, nishiki  rice, ponzu  42 
 
truffle -stuffed jidori  chicken  cockscomb fricassée, castelmagno mac & 
cheese  32 
 
brandt farms beef cap  porcini  marmalade, red orach, pommes dauphin   46 

salt -baked prime rib (serves 2)  49 per person 
 
elysian fields farms lamb tapenade, rosemary gnudi,  chicories  39 
 
braised pork short rib  mission figs, anson mills polenta, hock jus  32 
 
maine lobster pot pie  corn salad, roasted tomatoes, lobster cream  mp  
 
 
 
5 course chef’s tast ing menu 95 with wine  45 
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