Couisin

housemade focaccia 7

with basil bagna cauda 9
with taleggio cheese fonduta 12

*salt and pepper brussels sprouts
smoked date & tamarind “butter”,
mint & dill 16

a5 miyazaki dumpling with homemade
chili crunch and black vinegar 8

local asparagus with ramp romesco 22

tsar nicoulai osetra caviar, potato log
creme fraiche & herbs 55

*

gluten free or can be

Not all ingredients are listed

please inform us of any allergies or
dietary restrictions. Consuming raw or
undercooked protein may increase your
risk of foodbourne illness.

20% service charge on parties 6 or
more - 6% surcharge for SF mandates.
A few of our farm partners - k&j
orchards, heirloom organics, brooks &
daughters, dirty girl, iacopi, brokaw,
lonely mountain, mcginnis ranch,
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Tasting Menu 165 + Wine Pairing 99
Tastings must be for entire table

Add summer truffle 10

english pea, comté & kale fritters - sofrito, za’atar 15

*creamy asparagus soup - french white asparagus, spring onion scapes, ramps 16

*Oya organics baby greens - korean style k&j shinko pear, idiazabal, pepitas, lemon vinaigrette
*burrata - beets, crispy smoked potato, 7 spice sachimi, black garlic & sunflower seeds 20
*grilled spanish octopus - chickpea “mochi”, green strawberry, olives, smoked miso, almonds 25
* big eye crudo & tartar - namasu, ogo, buttermilk, yuzu, thai basil 23

*santa barbara uni créme bralée - reserve caviar, yuzu tobiko, trout roe, crostini 35

*scallops & pork belly - green garlic & fennel, pomelo, asparagus, cress, shio koji-truffle 27

pappardelle - veal, wagyu & pork bolognese, san marzano, buratta 25/50
*casarecce — morel, zuckermans asparagus, créeme fraiche & essex gouda 25/50
*maine lobster risotto - english peas, reggiano, yuzu 32/64

porcini mushroom & black truffle ravioli “francese” 24/48

*AK halibut - wild rice & crab, fiddleheads, tom yum dashi 42
snake river farms pork chop- farro, parsnip, bacon, bok choy, apple 39

*akaushi wagyu flat iron & short rib - celery root, ramp gremolata, asparagus, morel’s 45



