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T h e  I m m i g r a n t  
 

C a v i a r  S e r v i c e  
chive ∙ shallot ∙ herb crème fraîche ∙ egg yolk mousse ∙ grilled brioche ∙ kettle chips 

 

O s s e t r a  2 3 5  
K a l u g a  1 9 5  

 
 

C h e f ’ s  T a s t i n g  M e n u  1 9 5  
+ 1 1 5  v i l l a g e  p a i r i n g s  ∙ +  2 1 0  1 e r  c r u  p a i r i n g s  

 

M e n u  S u p p l e m e n t s  
+ 7 0  K a g o s h i m a  K u r o g e  W a g y u  B e e f  

 
 

 

F i v e  C o u r s e  T a s t i n g  M e n u  1 6 5  
+ 7 5  b e v e r a g e  p a i r i n g s  
S e l e c t  o n e  o p t i o n  f o r  e a c h  c o u r s e  

 
Course 1 
 
Poached White Asparagus - bearnaise mousseline ∙ watercress ∙ iberico ham ∙ meyer lemon 
 

Tuna Belly - rhubarb aguachile ∙ fennel oil ∙ blood orange ∙ chili threads 
 

Celeriac – sweet leaves + flowers 
 
Course 2 
 
Asparagus Soup – white + green asparagus ∙ leeks ∙ bacon fried shiitakes 
 

Agnolotti - goat cheese ∙ morel mushroom ∙ ramp ∙ ramp emulsion 
 

Salsify – crushed potato ∙ broken eggs ∙ garlic casein  
 

Spanish Baby Octopus – squid ink tostada ∙ green tomato salsa ∙ avocado 
 
Course 3 
 
Rainbow Trout – sorrel ∙ smoked trout ∙ salad of chervil + pea tendrils + fennel + spruce tip vinegarette 
 

Halibut – zucchini + tempura blossoms ∙ frothed vin blanc 
 

Sunflower “Risotto” – 5-year reggiano ∙ ramps ∙ morels  
 
Course 4 
 
Red Beet – sauce périgourdine ∙ pickled mustard seed ∙ onion ∙ smoked cauliflower 
 

Presse of Suckling Pig – cippolini onion ∙ morel ∙ fiddlehead fern ∙ mustard greens ∙ vin jaune 
 

Rohan Duck Breast – strawberry agrodolce ∙ fava beans 
 

Kagoshima Kuroge Wagyu Beef – pickled mushroom ∙ soy sauce ∙ egg yolk  
 
Dessert  
 
Faux Hot Chocolate – chocolate brownie ∙ Kohler brandy granité ∙ maple foam 
 

Fermented Banana + Miso Ice Cream – bird seed ∙ uni caramel 
 

Exotic Donut – lime donut holes ∙ candied mango ∙ coconut sorbet 
 

Wisconsin Cheese Plate – pleasant ridge ∙ hooks 10-year cheddar ∙ mobay ∙ bluejay ∙ glacier blue +10 
 
 
 

Menu items subject to change due to availability. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of food borne illness, especially if you have certain medical conditions.
 


