
Chef’s Tasting Menu 
February 14, 2024 

 

French onion cream 

Thyme, sage, caviar 

 

Bacon and eggs 

Egg custard, king oyster mushrooms, croutons, bacon milk 

wine pairing TBD 
Tale of fishes 

Crudo of hamachi, tuna and king salmon, asian pear, herb emulsion 

wine pairing TBD 
Lobster smorrebrod 

Buttered lobster, pickled hearts of palm, aged gouda, brioche 

wine pairing TBD 
*Australian wagyu tenderloin 

Roasted tomatoes and their essence, porcini cream, wild mushroom xo sauce 

wine pairing TBD 
 

Cucumber-nasturtium rillette 

Triple crème brie 

 

Caramelized pineapple creameaux 

Honey, swiss chard, mojito cream 

wine pairing TBD 
 

Mignardises 

 

 
Optional wine pairing 90/person 

*Pescatarian substitution available by request  

 

All Spice 

Modern Californian Fine Dining 
 


