Tasting Menu

August 2011

sablefish with carrots, coffee 

and puffed tapioca

charred baby sepia with green tomato, 

blueberries, chamomile almonds and cynar

chilled cantaloupe and buttermilk soup 

with paddlefish caviar, candied sourdough, 

ginger and anise hyssop

tempura soft shell crab with braised celery, 

figs, toasted jasmine rice and lovage

sauteed striped bass with rye, turnips, 

peach and olive oil poached sun golds

sonoma valley foie gras torchon and ahi 

with smoked corn, applewood dashi and spigarello

aged pekin duck breast with green garbanzos, 

tequila braised radishes, watermelon and white sesame

roasted leg of lamb with maitake mushrooms, cherries, hearts of palm, vidalia onion jam and burnt cinnamon

cucumber granita with blueberries and apricot kernels

frozen vanilla parfait with michigan blackberries, saffron honey and milk meringue

bittersweet chocolate soup with pistachio brittle, preserved lemon and eggplant stracciatella

