
J UNE
W E L C O M E  B I T E S

D e s s e r t

C o u r s e  T h r e e

l emongrass ,  g inger ,  ear ly  summer vegetables ,  hon shemej i  mushroom,
sunf lower  chi l i  cr i sp ,  purp le  sh i so

C o u r s e  O n e

E A R L Y  S U M M E R  C O N S O M M É  

C o u r s e  T w o
 Z U C C H I N I  &  S T R A W B E R Y  T A R T I N E

pick led  summer squash,  whipped fe ta ,  p i s tachio ,  dr ied  o l ive ,
preserved l emon,brown butter ,  ja lapeño honey,  mint

G R I L L E D  A M I S H  A S P A R A G U S ,  B A C O N  &  E G G S
sauce  gr ib iche ,  deep  f r i ed  beet  p ick led  egg ,  lovage  o i l ,  bay l eaf  cured yo lk

I N T E R M E Z Z O

M I S O  B L A C K  C O D
M a i n

 gr i l l ed  sh i i take ,  p ick led  cucumber  & ginger ,  s t i cky r ice ,  
cr i spy gar l i c  puf fed  fur ikake ,  sea  beans ,  yuzu kosho 

S T R A W B E R R Y  &  R H U B A R B T R E S  L E C H E S

vani l la  bean,  dulce  de  l eche ,  mer ingune ,  rum

$ 1 1 0  p e r  p e r s o n ( p l u s  t a x  a n d  g r a t u i t y )

R E V I V A L  K I T C H E N  2 0 2 6


	JUNE
	WELCOME BITES
	Course One

	EARLY SUMMER CONSOMMÉ
	lemongrass, ginger, early summer vegetables, hon shemeji mushroom, sunflower chili crisp, purple shiso
	Course Two
	ZUCCHINI & STRAWBERY TARTINE

	pickled summer squash, whipped feta, pistachio, dried olive, preserved lemon,brown butter, jalapeño honey, mint
	Course Three
	GRILLED AMISH ASPARAGUS, BACON & EGGS
	sauce gribiche, deep fried beet pickled egg, lovage oil, bay leaf cured yolk
	Main

	MISO BLACK COD

	grilled shiitake, pickled cucumber & ginger, sticky rice,  crispy garlic puffed furikake, sea beans, yuzu kosho
	Dessert
	vanilla bean, dulce de leche, meringune, rum
	$110 per person(plus tax and gratuity)
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