Project:

Research Timeline:
APRIL1-30
Starter #1: Starter #2:
Butcher’'s Paveé Bird’'s Nest Potato
Lardons + Garlic + Stuffed with Goat Cheese
Pan Jus + Fresh Herbs Mousse + Pimento + Chives
Study #1:
Crispy Jacket Potato

Chorizo + Queso Fresco + Corn + Crispy Jalapeno

Study #2: Study #3:
Robuchon Potatoes Sweet Potato Gnocchi
Braised Pot Roast + Demi Brown Butter + Caraway Seed +

Glace + Glazed Carrots Sage + Currywurst

Test Kitchen Cocktail Pairing:

See You Tater-Tini
Chopin Potato Vodka infused with Kettle Chips +
Dry Vermouth + Chive Oil
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A rotating culinary program where our Chefs
explore flavors, techniques & unexpected pairings.

Overview of 2026 Projects:

Research Timeline: FEB 20 - 28

Research Timeline: APR1-30

Research Timeline: JUN 1 - 30

Research Timeline: AUG 1 - 31

Research Timeline: OCT 1 - 31

Each Project centers around a single canvas & each Study
within that Project showcases a distinct flavor profile.

Guests are invited to taste each Study & help decide
which flavor profile earns a longer stint on the
menu. The most successful Study of each Project
will be a month-long feature following the Research
Timeline & you will be invited to... Eat the results!

It's part culinary experiment, part flavor adventure.
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