
{  MENU de LUXE  }  

Crudo 
Hamachi,  white kimchi,  perilla leaf and asian pear 
Domaine Serol ,  ‘Espiegle ’ ,  Chenin Blanc, Côte Roannaise,  France 2022 

Asparagus 
Green asparagus, steamed mussels,  champagne and meyer lemon sabayon 
Frenchtown Farms ‘Pearl Thief ’  Sauvignon Blanc & Semillon, North Yuba, CA 2022 

Caviar 
Tsar Nicoulai Reserve caviar,  crispy yukon gold potato, crème fraîche and fava leaf 
Laherte Frères Blanc de Blancs,  Brut Nature,  Chardonnay, Champagne, Fr NV 

{ optional supplement 24, with pairing 39 } 

Crab 
Dungeness crab, chilled somyeon noodles, mu and aromatic broth  
Emme ‘amando el sol ’ ,  Colombard & Chardonnay, Redwood Valley,  California 2023 

Fish  
Pan seared wild Alaskan King salmon with morels and vichyssoise 
Bruno Duchene ‘Titet ’ ,  Grenache, Roussillon, France,  2023 

Beef 
Grilled Wagyu beef cheek with English pea, horseradish and red wine jus 
Ambyth & Sons Petite Sirah & Zinfandel ,  Paso Robles,  California 2021 

Palate Cleanser  
Rhubarb and elderflower sorbet 

Vacherin Glacé  
Fior di latte ice cream, crispy meringue, red berries and verjus 
Chateau Soucherie Chenin Blanc, Coteaux du Layon 1er Cru, France 2015 

Ta s t i n g  M e n u  1 3 0  
w i t h  B e v e r a g e  P a i r i n g  1 9 5   

C H E F  D E  C U I S I N E  NAT H A N  M AT KOWS KY  

2 0 %  s er vi ce  cha rge  is  added  to  e ach  check  a nd  spl i t  a mo ngs t  t he  en t i re  te a m  
5 %  SF  M a nd a te s  go  towa rd s  employee  he a l t h  c a re  


