
omnivore
……..

endive*
trout roe, ajo blanco

cashew butter, crispy shallots

beet
almond milk, whipped tofu

shungiku

glazed sunchoke
curry puree, coriander berries

fingerlime

mackerel*
smoked mackerel broth

burdock root, lily

pastrami
curly mustard, potato

pineapple sorbet

cream puff
magnolia, orange blossom

candied ginger

$120
pairing $70

+++ extras! +++

seared foie gras*   $35
coffee, meringue

alpha tolman  $12
brown bread, kalettes

meyer lemon

sample


   m
enu!!!


