
––––– 
Sample Tasting Menu (seven-course menu) 

Please note: The menu below is a sample only and does not reflect our current offerings. Courses are subject to change 
based on seasonal availability. For our most up-to-date menu, please contact us directly at officemanager@cheztj.com. 

––––– 

N25 Caviar, Potato Drumstick 

Blueberry Gazpacho, Sea Urchin 

Star Route Farm Charentais Melon Pâte de Fruit, Jamón Ibérico 

Hiramasa, Star Route Farm Cucumber, Chanterelle Mushroom 

Kashiwase Nectarine Salad, Australian Winter Truffle 

Medai, G&S Corn, Haricot Verts, Porcini Mushroom 

Strawberry Vinegar Sorbet 

Alaskan Halibut, Full Belly Farm Squash &  its Blossoms 

Masami Ranch Wagyu, Star Route Farm Annina Eggplant, Shishito Pepper 

Poppy Sunflower Seed Pain Levain, Navel Orange Ricotta 

Blackberry Mousse Gâteau, Chocolate Sablé, Chambord Gelée  

Upside Down Peach Verbena Pavlova, Coconut Tapioca 

Strawberry Jam Puff Tartlet 

Walnut Cocoa Nib Praline 

Espresso Financier 

  STAN MICHALSKI    LOLA MONTELONGO 

EXECUTIVE CHEF    EXECUTIVE PASTRY CHEF 
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