
90  per person
50  optional wine pairing

full table participation is required
a 6.5% charge will be added to cover SF restaurant mandates fees

A M B E R J A C K  C R U D O
kombu, radish, fennel, cara cara ponzu, sorrel

O P T I O N A L  S U P P L E M E N T  ( $ 5 0 )
C R E M E  F R A I C H E  P A N N A  C O T T A

fava bean, osetra caviar

T A L E G G I O  S C A R P I N O C C
aceto balsamico, parmigiano reggiano

E N G L I S H  P E A  C A V A T E L L I
snap pea, pea leaf, preserved lemon, toma, horseradish

T O R T E L L I N I  I N  B R O D O
prosciutto, evoo, parmigiano

P A N C E T T A - S P I C E D  P O R K  B E L LY
shaved fennel, wild arugula, english pea, camelized onion 

C H O C O L A T E  B U D I N O
espresso-caramel crema, sea salt


