platters to share

starters

CAVIAR TRIO OF OYSTERS HORS D' 'OEUVRES
RUSSIAN OSETRA PIMM’S CUP FOIE GRAS ‘ARANCINI’
GOLDEN OSETRA BASIL FRENCH 75 SMOKED SALMON TERRINE
CALIFORNIA SELECT BLOODY MARY STEAK TARTARE

DUNGENESS CRAB ‘CAKE’

PARFAIT OR

TRADITIONAL | 8/HALF DOZEN

MP PER OUNCE 36/DOZEN | 6 PER PERSON

AHI TUNA TARTARE ANCHO CHILE, SESAME OIL, PINE NUTS, MINT 19

CRUDO OF HAWAIIAN KAMPACHI LADY APPLES, JAPANESE UNI, MITSUBA, SEA BEANS 20O

middle

entrées

ROASTED HEIRLOOM BEETS GORGONZOLA DOLCE, PISTACHIO, SYLVETTA, HONEY VINAIGRETTE
BRIOCHE CRUSTED MONTEREY BAY SARDINES PIQUILLO PEPPERS, CLAMS, SERRANO HAM 20O
SEARED DAY BOAT SCALLOP & FOIE GRAS PERSIMMON, SUNCHOKE, RED RIBBON SORREL 28

SNAKE RIVER FARMS WAGYU SHABU SHABU FOIE GRAS, DASHI BROTH, ASIAN MUSHROOMS 2 |

CARNAROLI RISOTTO OYSTER MUSHROOMS, MAINE LOBSTER, LEMON, PARSLEY PUREE 20O

FORAGED MUSHROOM RISOTTO PORCINI PUREE, PARMESAN 20

BACON WRAPPED COLUMBIA RIVER STURGEON CELERY ROOT ‘BRANDADE’, GREEN APPLE 37
QUINAULT STEELHEAD TROUT KATAIFI, ARUGULA F’URéE, LOBSTER-MUSHROOM ROYALE 34

JAPANESE INSPIRED WHOLE DUNGENESS CRAB RAMEN, TEMPURA, MISO BUTTER POACHED 47

LIBERTY FARMS DUCK BREAST SEARED FOIE GRAS, MISO-PEAR PUREE, DUCK SHUMAI, DASHI 39

CHESTNUT CRUSTED VENISON LOIN DIRTY GIRL SHALLOT, KALE GREENS, HUCKELBERRY JUS 4|

cOTE DU BOEUF FOR TWO BAKED IN HAY, LA RATTE POTATO F’URéE, BRUSSELS SPROUTS 98

MAINE LOBSTER POT PIE MARTY’'S HEIRLOOM PUMPKIN, TRUMPET MUSHROOMS, CAVALO NERO MP

IN RESPONSE TO THE HEALTHY SAN FRANCISCO INITIATIVE, A 4% SURCHARGE
WILL BE ADDED TO ALL FOOD AND BEVERAGE SALES

20% GRATUITY ADDED FOR PARTIES OF SIX OR MORE



