Pineapple and Peatls
Thursday, May 5, 2016

Fennel & Absinthe Bonbon
Masa Chip & Dip
Tempura Ramp Tops
Roasted Potato Ice Cream with Ossetra Caviar
Matcha Soba with Snap Pea and Sea Urchin
Spring Gatrlic Egg Drop
Blue Ribbon Bone Marrow Custard
Fluke “Veronique”
Toasted Rice Bread with Ginger-Scallion Butter
White Asparagus Okonomiyaki
Mole Smoked Beef Rib
Spring Kakigori
Pecorino Cake with Basil Gelato
Chocolate Soufflé with Crispy Buckwheat & Honeycomb Ice Cream
Chartreuse, Campari, Grappa & Nardini Donuts

Pineapple and Peatls

Beverage Pairings

Gold Rush AND Aperol Spritz
NV Agrapart & Fils, “Les Terroirs”,
Blanc de Blanc, Extra Brut, Champagne
2002 Domaine Barat, “Vaillons”, Chablis 1er, FR (MAGNUM)
2009 Domaine Lucdi, “Wildman Pinot Noit”, Adelaide Hill AU
Yo-ho Brewing Company, Suiyoubi No Neko, Withier, JP
2008 Bodegas Laukote, Rioja Alavesa, ES
Dolin Blanc/Speyside Scotch/Strawberry Vinegar
St. Bernardus, “Abt 127, Quadrupel, BE (750mL)



