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$225

KUMQUAT rye, peychaud’s, demerara

CHAO TOM sugar cane, shrimp, mint

ÉL IX IR VÉGÉTAL sugar cube, fennel, lemon
 

F ILET DE BOEUF godard

DIST ILLATION of thai flavors

STURGEON potato, leek, smoke

LOBSTER parfait, salad, soup

EARL GREY lemon, pine nut, caramelized white chocolate

TRANSPARENCY of raspberry, yogurt

BUBBLE GUM long pepper, hibiscus, crème fraîche

LEMON SODA one bite

CHAR ROE

HOT POTATO cold potato, black truffle, butter

CHOCOLATE coconut, menthol, hyssop

BLACK TRUFFLE explosion, romaine, parmesan

BACON butterscotch, apple, thyme

THAI BANANA beer, mustard, pecans

YUBA shrimp, miso, togarashi

POUND CAKE strawberry, lemon, vanilla bean

PORK BELLY curry, cucumber, lime

QUINCE hazelnut, bacon, thyme

OCTOPUS green garbanzo, mint, dill

PEANUT BUTTER dried and spicy

GOOSE stuffing, prune, juniper aroma

DUCK chestnut, mace, brussels sprouts

PASS ION FRUIT rum, cranberry, orange

EGGNOG pedro ximénez, benedictine, buffalo trace

VENISON fireplace log, pumpernickel, licorice

FOIE GRAS pear, white wine, allspice

plantain, ginger, papaya
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