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KUMQUAT rye, peychaud’s, demerara

CHAO TOM sugar cane, shrimp, mint

DIST ILLATION of thai flavors

EARL GREY

LOBSTER lychee, gruyère, vanilla fragrance 

KING CRAB rhubarb, lilac, fennel

NUTELLA bread, banana, chocolate

SALAD ranch dressing, soup, powdered 

TOURNEDO à la persane

TRANSPARENCY of raspberry, yogurt

BUBBLE GUM long pepper, hibiscus, crème fraîche

HOT POTATO cold potato, black truffle, butter

CHOCOLATE coconut, menthol, hyssop

BLACK TRUFFLE explosion, romaine, parmesan

BACON butterscotch, apple, thyme

YUBA shrimp, miso, togarashi

PORK BELLY curry, cucumber, lime

OCTOPUS red wine, lavender, fava bean

SQUAB charred strawberries, lettuce, birch log

ENGLISH PEA iberico, sherry, honeydew

GREEN ALMOND yuzu, wasabi, rice milk

SARDINE horseradish, arugula flower, tomato

LEMON SODA one bite

MALT

SURF CLAM celery, tabasco, oyster cracker

LAMB reflection of elysian fields farm

english toffee, bourbon county stout, blueberry

JUNE 3, 2010

lemon, pine nut, caramelized white chocolate


