
   
 

Collaboration Dinner  

02/21/2025 

 

Chef Mark Gratama, ML | Chef Juan Peña, Coa  

Chef Yelitza Martinez  

 

 

Crab 

Yakiniku | pumpkin | apple | wild rice 

Chef Mark Gratama, ML  

 

 

Squab 

Mustard | Cauliflower | Black Radish  

 Chef Juan Peña, Coa  

 

 

Scallops 

Steak tartare | hollandaise | Onions from Amsterdam | shallot 

Chef Mark Gratama, ML  

 

 

New York A5 

Black Garlic | Shimeji | White Asparagus | Fennel 

Chef Juan Peña, Coa  

 

 

Raspberry – Passion 

Raspberry Cubes | Passion Fruit Cream | Acacia Honey  

Chef Yelitza Martinez  

 

$195 ++ Per Person   

 

 

 

 

 

 

 

 

 

 

 


