
San Francisco

 

2.18.15

a study of beef 
  
 

  
 

 
the chef’s table experience

tajima f1 steak tartare

veal liver pate

short rib nikujaga
grilled potato / carrot / turnip / karashi 

 

 

oven-grilled trout
sunchoke / fresh herbs  / aged beef fat

german chocolate
 pecan praline / marrow caramel

230
wine pairings available

spring hill wagyu consommé  

 

broccoli / black tru�e / cured beef heart

neige  / dry-aged cream / quince / tendon 

Our Chef’s Table rests on the corner of our kitchen 
and can accomodate up to a party of six.  Due to the custom 

nature of this experience, reservations are required 
in advance and can only be made in person or over the phone. 

Upon making a reservation we will design a custom tasting 
menu based around the highest quality ingredients 

at the peak of their season. 
Together we will explore a variety of techniques, textures and

�avors and integrate some surprises along the way. 

This unique menu will be yours to keep and will never be
replicated.  Prices start at 160 per person and beverage

pairings are available.

wagyu tsukune / uzura / smoked trout roe

 japanese a5 wagyu
twelve salts

braised oxtail
marrow toasted brioche / 1000 island / uni 



 Execut ive  Chef :  Marc  Zimmerman

first

hamachi shot

kumamoto oysters

venison tartare 

imperial ossetra caviar 

seared scallop

 

 

  

brocolli  / black truffle / aleppo / cured beef heart  17 

marinated soft cooked egg / meyer lemon / shallot / nori bread  28   

   

  
  

pig tail roulade / chicharon butter / crispy polenta / radish / mustard seed  27

  

ginger-beet mignonette / dashi  4.5 each

mangalitsa bacon / marcona almond / cognac / mustard emulsion  20

 

fire roasted rabbit / buckwheat ash / cognac braised prune / dandelion   19

mangalitsa-chicken dumpling / wakame / cauliflower  19  

grilled potato / baby carrot / shio koji pickled turnip / chrysanthemum  20

apple upside down cake / eucalyptus smoked caramel  38

snacks
edamame

shishito peppers

warm truffle butter  / hawaiian black sea salt  10

flash fried / lemon miso  9

2.10.15
@chef_zimmerman

mangalitsa pork terrine

second
marinated tea leaves / egg / fermented cucumber / lap cheong / calimansi buttermilk  13 
  
parmesan vinaigrette / crispy capers / olive crostini / niboshi / poached egg  13 
add maple smoked bacon - plus  5

wagyu tsukune / uzura / smoked trout roe /  black truffle / sunomono  19

 
 

iceberg lettuce
 
little gem and romaine

spring hill wagyu consommé

uni toast braised oxtail / uni / marrow toasted brioche  9 
  

avocado / serrano / cilantro / yuzu-soy / garlic / radish   six pack 30

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increase your risk of foodborne illnesss

heritage rabbit

chawanmushi

smoked short rib nikujaga

cured foie gras

perigord truffle supplement - plus  20



mm farms filet 8 oz.
cab filet mignon 6oz. / 10 oz.
niman ranch strip steak 12 oz.
tomahawk chop for two  big
aurora angus ribeye chop  20 oz.
the “perfect porterhouse”
prime rib 14 oz. or 20 oz.

local organic grass-fed holstein beef / black truffle glace   60

bordelaise / chive  43/55

1a sauce / cippolini onion / shishito  65

charcoal roasted giant creekstone farms ribeye / roasted wagyu butter  129

illinois raised prime black angus / kimchi glace  70

niman ranch strip steak / petite filet mignon / bone marrow  96

until it’s gone / natural jus / horseradish trio  47 / 50

  

steaks / roasts

  

tajima F1 aus 
cabassi & co black aus
lone mountain ranch u.s.
imperial wagyu u.s.
sher double blue aus
宮城県  miyagi sendai japan a5

三重県  mie matsusaka japan a5

兵庫県  hyogo kobe japan a5

滋賀県  shiga ohmi japan a5

鹿児島県   kagoshima kusunoki japan a5

宮崎県  miyazaki japan a5

westholme tomahawk chop

 

 

first generation crossbreed / 50% tajima / 50% holstein  48  

600 day grain fed / one of the best australia has to offer  84

domestic fullblood wagyu  75 

domestic wagyu and angus cross-breed / angus texture with wagyu flavor 52  

very small production / highly marbled  82

high amounts of rice in the feed produce a clean finish  116

known to be the best beef in japan / perfectly balanced marbling 120

fullblood tajima / the famed kobe beef  132

extremely rare / complex flavor  145

well balanced marbled texture / available wet or dry aged 128 / cap roast aq

warm mild climate / ideal conditions for raising cattle / 116 / cap roast aq

australia’s largest producer / two pound full blood wagyu ribeye / 355

和牛 wagyu  

add seared foie gras to any steak  30

2.10.15

all wagyu is hand cut to order, priced in 3oz increments and served with a tasting of  salts

t-bone 22 oz.

bone-in new york 22 oz.

dry-aged greater omaha prime

brandied peppercorn sauce / leek fondue / herb salad  96

grilled lemon / shallot butter  96

bone-in filet 12 oz. bordelaise / chive / when available  96



not beef
passmore ranch trout

maine lobster

  

 

oven-grilled whole / sunchoke / fresh herbs / foie gras-lemon vinaigrette  38

 

celery root / madeira / pickled celery / toasted hazelnut   66

    

2.10.15

wild mushrooms

mashed potatoes

shichimi fries

macaroni & cheese

brussels sprouts

blue lake beans

caramelized sweet onions

rainbow carrots

yuzu / shiro shoyu / chive  16

caramelized onion gravy / puffed tendon  10

sundried tomato - tonkatsu aïoli / shichimi 14

muenster / manchego / camembert / sharp cheddar / browned butter panko  11

cured beef / grilled onion / wagyu fat vinaigrette / crispy garlic   15

flash fried / xo sauce / aged lemon miso / shallots  13

vidalia onion / crispy shallot  9

chorizo / orange / red onion  10

sides

winkler farms pork feral raised mangalitsa-european boar cross / dulce de leche / basil / green apple  66

 




