
THE JOURNEY 
24 courses/with pairings $175/without $120

iberico lomo/watermelon/manchego/almond/cocoa nib

old salt oyster/”old bay”/mignonette/snapperhead ipa

rose veal/our pickles/wheat germ/sumac

sea urchin/ink lava rock/seaweed/sea water air

ossetra/cucumber/creme fraiche/gin/egg

shrimp/buben’s grits/bent & twisted

partridge egg/hay/chicken skin/cured gizzard
 
radish/hazelnut/coffee/butter
 
hog jowl/bread/onion/caramel/puffs

 
foie gras/wild berry/duck gel/lavender
 
heirloom corn/chanterelle/espelette/vanilla
 
crunch/chips/green goddess

 
liquid chicken/cepe/truffle/sheep’s cheese
 
green tiger tomato/olive oil/ricotta/apple/basil blossoms
 
rabbit/carrot/horseradish/sorrel
 

beet/smoked char roe/yogurt/fennel pollen
 
violet potato/king richard leek/truffle/almond milk
 
headcheese/mayonnaise/melba/mustard seed
 

summer squash/garden consomme/foraged herbs
 
lamb neck/fermented garlic/olive/eggplant/lemon
 
goat cheese/red pepper/olives/citrus
 

toigo orchards peaches/bourbon/sweet tea/cream
 
chocolate tennessee/cremeux/sorbet/soil
 
happy endings/pate de fruits/truffles/candies

Ingredients may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food-borne illness.


