
Little Luxuries  

Dinner $90

Beverage pairing $40

Deviled Eggs 

California white sturgeon caviar, surryano

ham, chive 

…….............................................................

Carrots & Cavatelli

Carrot broth, pickled carrots, shallots,

lemon 

Duck

Smoked and roasted parsnip, honey, five

spice, duck jus, black truffle 

………………………………………………...

…….............................................................

2022 Malbec, château du caillau, cahors, france 

n.v Brut epernay, aubert et fils, 

champagne, france

2023 Alberino, bodegas santiago ruiz, 

rias baixas, galicia, spain 

Carajillo, espresso, liquor 43, orange, nutmeg 

Parkerhouse Roll

Black winter truffle butter

Swiss Roll

Dark chocolate, cardamon crumb,

espresso ice cream  
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BEEF TARTARE 

Confit shallots, quail egg, keepwell black garlic

vinegar, potato chips, chive  $20
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