
A P P L E - W O O D  G R I L L E D  B R A N Z I N O

Hazelnut & Saffron Romesco, Zuccini Pistou, Black Olive Gremolata

A H I  T U N A  C R U D O

Dapple Dandy Pluot, Umeboshi, Mint

S . M . F . M .  T O M A T O  &  M E L O N

Marcona Almonds, Sheep’s Milk Feta, Passion Fruit, Basil

A U S T R A L I A N  B L A C K  T R U F F L E

House-made Tagliatelle, 24-Month Aged Parmesan, Pistachio Streusel

C H A R C O A L  R O A S T E D  S H E L L F I S H
Red Miso Butter, Brentwood Corn Fondue, Charred Lemon

M U S C O V Y  D U C K  B R E A S T  &  F O I E  G R A S

Kabu Turnip, Pickled Green Strawberry, Red Walnuts

V A L R H O N A  D A R K  C H O C O L A T E  S O U F F L É

Madagascar Vanilla Crème Anglaise, Salted Caramel Ice Cream

P R I M E  B R A N D T  N Y  S T R I P

Mendocino Porcini, Black Cherry, Smoked Béarnaise

T R I P L E  S E A R E D  M I Y A Z A K I  W A G Y U

$55 Enhancement

o r

T H E  M I C H A E L  M I N A  T A S T I N G

G O L D E N  L A D Y  M A N G O  S H A V E  I C E

Coconut Espuma, Santa Barbara Finger Lime

H I G H  S U M M E R  2 0 2 6  |  $ 2 5 0  P E R  P E R S O N

W I N E  P A I R I N G  $ 1 5 0  |  P R E M I U M  P A I R I N G  $ 3 0 0

T H E  C A V I A R  P A R F A I T

Smoked Salmon, Crème Fraîche, Egg Mimosa 
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