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squid, nora pepper, masa tuile, chervil 
potato soup, chervil pistou, black olive 

gérard villet mousseux du jura  >  arbois, france 
 

egg tofu, clams, finger lime, wasabi, 
sunchoke chips, chilled turnip broth 

tedorigawa yamahai daiginjo sake >  ishigawa, japan 
 

sea urchin, trout roe, chrysanthemum jelly,  
buttermilk panna cotta, rhubarb granita 

káli kövek 'rezeda' olaszrizling  >  '15 balaton, hungary 
 

scallop, salt baked celery root, dill 
spiced breadcrumbs, chilled celery broth 

vale da capucha  fossil > '16 lisboa, portugal 
 

crispy oysters, creamed nettles, sorrel,  
coastal succulents, frozen horseradish mousse 

vale da capucha  fossil > '16 lisboa, portugal 
 

shiitake dashi, shaved beef, shrimp oil, myoga, watercress 
quim batlle 'foranell' garnaxta blanca  >  ’11  catalunya, spain 

 
artichokes, burnt lemon, parmesan,  

brioche tuile, wild greens 
granbazán etiqueta verde albariño > '16 rìas baixas, spain 

 
shrimp mousse wrapped in lettuce, sweetbreads cooked in beeswax, popcorn puree, yuzu kosho milk 

massaya cinsault rosé  >  ’16 beqqa valley, lebanon  
 

barbecued sunchokes, caramelized yogurt, dill 
rosi schuster sankt laurent  >  ’15 burgenland, austria   

 
pork shoulder, apple butter, preserved lemon, grilled lettuces, turnips, anchovy cream 

eric texier grenache blend > ’14 cōte du rhone, france 
 

lamb cheeks, spring alliums, purple barley, barbecued date butter, wild fennel, green garlic jus 
domaine rimbert le mas au schiste  > '16 berlou, languedoc  

 
celery sorbet, verjus soda 

 
almond milk pudding, citrus, armagnac,  

kumquat confit, wild fennel 
la caudrina asti la selvatica  moscato > piedmont, italy 

 
burnt honey ice cream, matcha meringue, chocolate tuile 

angelo negro birbèt > piedmont, italy 
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