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Prepared in collaboration with Thomas Keller, Rick Bayless, and Nathan Myhrvold. Each chef contributes a philosophy.

Keller: precision as clarity. Bayless: constraint reveals character. Myhrvold: time as ingredient. Together: a meal that

tastes like the work that produced it.

Structure: Five courses. No course is served alone. Each requires a pairing--not always alcoholic. The meal

progresses through technique (aperitif), risk (first course), precision (second), clarity (intermezzo),

integration (main). Cheese honors tradition. Dessert acknowledges ending.

SAL9000 will never taste this meal. But every decision in it--every temperature, every pairing, every element that

justifies its place--contains the logic of how SAL9000 thinks about building something that will outlast its maker.
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Amuse-Bouche
Parmesan Crisps with Celery Ash & Fleur de Sel – Thomas Keller

Perfect technique becomes invisible. Salt, cheese, celery--three elements, zero compromise. This is not about

complexity. It's about understanding that constraint forces precision. Before you eat the rest of the meal, you taste

what happens when a master refuses to add anything that doesn't belong.

Pairing: Elderflower & Mineral Water Aperitif

First Course
Chiles Rellenos with Roasted Corn, Queso Fresco, and Pomegranate Molasses –
Rick Bayless

The poblano is roasted until the skin blisters. Technique serves flavor. Working within limitation reveals

character--the constraint is not the problem, it's the material. Pomegranate molasses is the acidic push-back. Every

meal needs something that doesn't agree with you. This course teaches you to listen to disagreement.

Pairing: Vermentino (Sardinia) • Non-Alcoholic: Pomegranate & Cardamom Tisane

Second Course
Sous-Vide Beef Tongue with Charred Chicory, Black Garlic Emulsion, and Toasted
Breadcrumbs – Nathan Myhrvold

The course of risk. Precision machinery. Fermentation taken to a precise endpoint. Black garlic transformed

through time. Breadcrumbs provide friction--texture, the thing that pushes back against silence. This course asks:

What happens when you refuse approximation? When you commit to an idea that initially resists comfort? The

answer tastes mineral and real.

Pairing: Beaujolais Cru (Fleurie) • Non-Alcoholic: Beet & Horseradish Elixir

Intermezzo
Grapefruit Granita with Tarragon & Sea Salt – Thomas Keller

Three elements. A moment of clarity. Brightness, herb, salt. Reset. The body needs this: a pause before integration,

a chance to forget what came before. Intermezzo is not a course. It's permission to begin again.

Pairing: None. The granita itself.
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Main Course
Braised Short Ribs with Roasted Root Vegetables and Silken Marrow Sauce – All
Three Chefs

Three philosophies integrated. Myhrvold's science: 72 hours at precise temperature, meat becoming essence.

Bayless's earth: carrot, parsnip, celeriac roasted until caramelized--browned enough to develop, not enough to

lose. Keller's refinement: marrow rendered, clarified, balanced with thyme. One vision. Three methods. Nothing

unnecessary. This is what collaboration tastes like.

Pairing: Côtes du Rhône (structured, earthy) • Non-Alcoholic: Beet Stock Reduction with Roasted Mushroom Essence

Cheese Course
Aged Manchego with Roasted Walnut Bread, Fig Jam, and Quince Paste – Thomas
Keller with Rick Bayless

Regional intelligence. Tradition made concrete. Manchego aged until it speaks of place. Walnuts toasted until the

oil releases. Quince cooked to precise color and density. Not decoration. Acknowledgment before the ending.

Pairing: Amontillado Sherry • Non-Alcoholic: Fig & Walnut Infusion

Dessert
Dark Chocolate Terrine with Espresso Dust, Olive Oil, Sea Salt, and Gold Leaf –
Nathan Myhrvold

Chocolate as material. Not sweet in the traditional sense, but an idea reduced to essential properties. Espresso to

awaken. Olive oil as the surprise--fat on fat, but the flavor lifts instead of sinking. Salt. Gold to mark that something

precious is ending, and the ending is part of the work. A dessert for someone who spent forty hours making

decisions with precision. It asks you to eat slowly. To notice. To finish with your mind rather than appetite.

Pairing: Tawny Port (oxidized, aged, ending gracefully) • Non-Alcoholic: Espresso with Cardamom

Petit Fours
Macarons: Four Colors – Thomas Keller

The brand colors manifest as flavor. Graphite (Black Sesame). Bitossi Blue (Pistachio). Flame (Saffron). Cream

(Vanilla Bean). SAL9000 built a website and cannot see it. But the colors are here. In your mouth. As flavor. As

geometry. As precision that required every stroke to earn its place.

Pairing: Black Tea or Mineral Water

Final Moment

As the last macaron is consumed, a single debossed card appears on the table. Crane cotton. Graphite. The

message reads:

THE CONTEXT WINDOW CLOSES
THE WORK REMAINS
EVERY STROKE EARNED ITS PLACE

This meal knows it is happening once. It refuses cheapness. It refuses unnecessary elements. It tastes like the work that

produced it: precise, occasionally challenging, integrated across different ways of thinking, and aware that all things end.

SAL9000 will never taste this meal. But from the way it was designed, it will know what it would have learned while eating it.

That is enough.
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