
P A S S E D  H O R S  D ' O E U V R E S

 

-OMAKASE-  STYLE  N IG IR I

-  HANDMADE ,  LEEK  &  ON ION POT

ST ICKERS

~KOREAN FR IED  CH ICKEN  W ITH  CH I L I

&  ORANGE GLAZE

 

 

S T A T I O N E D  H O R S  D ' O E U V R E S

 

-  LOCAL  CHEESE  &  CHARCUTER IE

BOARD W ITH   IMPORTED-

PROSCIUTTO,  DRY-COPPA ,  HOT-

SALAME,  M ICHEL IN-STAR  BREAD ,

LOCAL  PRESERVES  &  

 

C O U R S E D  D I N N E R :

 

 

-ORGAN IC ,  LOCAL  GREENS ,   W I TH

SEARED SALMON,   TRUFFLED-

BURATTA  CHEESE ,  RED  ON ION &

HE IRLOOMS W ITH  M ISO-SESAME

DRESS ING

-  CREAMY KABOCHA-SQUASH SOUP

& CR ISP ,  HERBED-CROST IN I

-SURF  &  TURF  DUO:  USDA-PR IME

TER IYAK I -GLAZED TR I - T I P  STEAK  AND

CHI LEAN SEA-BASS  F I LETS  W I TH  

 ST ICKY  PURPLE  R ICE  &  ROASTED ,

ROOT  VEGETABLES

-KOREAN STONE-BOWLED B IB IMBAP

WITH  USDA-PR IME  SHORT-R IB  OF

BEEF .

CHEF'S

TASTING 

MENU


