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mother’s day 
tasting menu                

3 5

c o u r s e  o n e
c h o i c e  o f 

zucchini fritters
shiso yogurt sauce

curry crab croquetas
sichuan habañero alioli

pan + avocado + ikura pintxo*
salmon roe, cracked black pepper

c o u r s e  t w o
c h o i c e  o f

thai basil pesto mazemen*
62° egg, cashew, micro arugula

uni + ikura rice bowl*
wasabi, shio konbu

s u p p l e m e n t  c h a r g e  $ 4

ribeye steak + eggs*
bravas, sambal

s u p p l e m e n t  c h a r g e  $ 6

s o m e t h i n g  s w e e t
c h o i c e  o f

smoked purple yam ice cream
sheep’s milk yogurt, salsa de fruto rojo

chocolate cake
sichuan peppercorn ice cream

granola parfait
berries, yogurt



a la carte

sashimi
kampachi*

aged shoyu, garlic, lime, thai chili

salmon*
cucumber, cubanelle, fish sauce

veg
pea shoots 

garlic, arbequina

sugar snap peas
roasted red bell pepper, marcona almonds

 
5 J’s jamón 
pan con tomate + jamón ibérico 

de bellota*
tomato, arbequina, garlic, jamón

jamón ibérico de bellota*
36 month aged, acorn-fed Spanish ham

from the land
chicken + wafflato

mushroom gravy
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egg
tortilla española*
organic eggs, potato, arbequina

tortilla de john bush*
tomato jam, torched goat cheese

chawanmushi
shiitake dashi, scallion

pastries
canelés
diplomático reserva rum

madeleines
meyer lemon

maine blueberry muffin
sake kasu

pastry plate

dessert

smoked purple yam ice cream
sheep’s milk yogurt, salsa de fruto rojo

chocolate cake
sichuan peppercorn ice cream

granola parfait
berries, yogurt

milk + cookies
Tracy’s matcha + hojicha cookies,
dark chocolate txips
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