ORE HILL

OCTOBER 2026

FIRST

choice of
Sea Scallop, pear, tomatillo, nasturtium
Golden Beet, radish, dill, créme fraiche, trout roe

Foie Gras, carrot, cumin, meyer lemon

SECOND

choice of
Bluefin Tuna, potato, autumn olive, sea urchin
Quail, fennel, eggplant, shiso, fig

Farao Cabbage, lovage, gouda, farro, onion

THIRD

choice of
Cod, tomato, nasturtium, basil
Beef Ribeye, baby leek, tomme, blackberry, lemon verbena

Caramelle, carrot, caulilini, ginger, lemongrass

DESSERT

choice of

Apple Mousse, danish cake, chocolate, cider

Lemongrass Crémeux, white chocolate, husk cherry, rice, finger lime

Chef’s Tasting $145 Prix Fixe $110



