
PERFORMANCE TASTING

  HAM STAND 

  SIBERIAN STURGEON CAVIAR   brioche MIGAS, WHIPPED Créme fraîche, chive 

  CARNITAS POPCORN 

‘ DEVILED EGG’ DUCK liver mousse   Pedro Ximénez gelée 

  BACALAO takoyaki   eel glaze, togarashi mayo, bonito

TSUKIJI MARKET FISH 

HORSERADISH CREAM, PICKLED MUSTARD SEEDS, FENNEL, GREEN APPLE SNOW

Blossoms & Berries 

elderflower panna cotta, whipped blackberry

Carrot Cake  milk chocolate-hazelnut sponge cake, candied baby carrots, coconut-lemongrass gel, 

carrot sherbet, coconut-labne mousse

Chocolate in Textures 

caramelized white chocolate mousse, brown butter, 72% Venezuelan chocolate, liquid gold

PETITS FOURS 
 

From the Garden  live lettuce FROM LUNA FARM, CARROTS, PISTACHIO PURéE, CURRIED RAISINS, CAULIFLOWER, 

GOAT CHEESE DIRT, MEYER LEMON PURéE, DUCK SKIN CRUMBLE, ALMOND MILK CRISPS

Live sea scallops 
Ham broth, RAZOR CLAM CROQUETTE, FAVAS in salsa verde, CAVIAR

Milk & Cereal  RICE FLAKES, QUAIL EGG, BACON, CHICKEN OYSTER, TRUFFLE,  

THYME MARSHMALLOWS, WHITE ASPARAGUS MILK 

Sardines 
botTarga mayo, eggplant purée, smoked pepper purée, garlic chile oil, chorizo powder

KFS 
fried squab, biscuit, celery root slaw, gravy, corn, hot sauce

Petit pois
pea butter

MonterEy bay squid 
green curry-coconut tapioca, hearts of palm, Date purée, coconut bubbles, kale juice, pineapple mint

VETA LA PALMA
seasonal fish, SHRIMP BOMBA RICE, fumet, NASTURTIUM, ESPELETTE

BEEF ON EMBERS 
WAGYU COOKED ON EMBERS, BEET ROOT CREMA, provoleta, salsa criolla, CHARRED PEPPER PURéE, NURY POTATOES



PRE-THEATER TASTING

‘ DEVILED EGG’ DUCK liver mousse 

  Pedro Ximénez gelée

  CARNITAS POPCORN

TSUKIJI MARKET FISH 

HORSERADISH CREAM, PICKLED MUSTARD SEEDS, FENNEL, GREEN APPLE SNOW

Milk & Cereal  RICE FLAKES, QUAIL EGG, BACON, CHICKEN OYSTER, TRUFFLE,  

THYME MARSHMALLOWS, WHITE ASPARAGUS MILK 

From the Garden  live lettuce FROM LUNA FARM, CARROTS, PISTACHIO PURéE, CURRIED RAISINS, CAULIFLOWER, 

GOAT CHEESE DIRT, MEYER LEMON PURéE, DUCK SKIN CRUMBLE, ALMOND MILK CRISPS

VETA LA PALMA
seasonal fish, SHRIMP BOMBA RICE, fumet, NASTURTIUM, ESPELETTE

BEEF ON EMBERS 
WAGYU COOKED ON EMBERS, BEET ROOT CREMA, provoleta, salsa criolla, CHARRED PEPPER PURéE, NURY POTATOES

  SIBERIAN STURGEON CAVIAR 

  brioche MIGAS, WHIPPED Créme fraîche, chive

Blossoms & Berries 

elderflower panna cotta, whipped blackberry

Chocolate in Textures 

caramelized white chocolate mousse, brown butter, 72% Venezuelan chocolate, liquid golD

PETITS FOURS 

 


