


1 2 5  per person

1% charge is added to contribute to Zero Foodprint                                                                                                                  
6% charge is added to cover San Francisco restaurant mandates

full table participation is required

6 5  wine pairing

MELON

FORAGED

CORN

FROM THE SEA

EGGPLANT

PEPPER

SACRED LEAF

M A S C A R P O N E
ambrosia melon & trout roe

H A L I B U T  C R U D O
fermented melon, avocado, lemon verbena

M U S H R O O M  A R A N C I N I
chanterelle miso aioli

T R U F F L E  S F O R M A T O
thyme, potato crumb, parmigiano fonduta

H O P I  B L U E  C O R N  C A P P E L L E T T I
huitlacoche, cinnamon basil

M O N T E R E Y  S E A W E E D  T A G L I A R I N I
red abalone, urfa chili, uni butter

T O R T E L L I N I  E N  B R O D O
eggplant, tomato consommé, basil oil

J I M M Y  N A R D E L L O  A G N O L O T T I  
veal, oregano breadcrumb

C H I V E  S O R P R E S E
veal sausage, summer peperonata, cranberry beans

H O J A  S A N T A  G E L A T O
chinotto


