
Vegan
Веганское дегустационное меню

5 Course Tasting Menu

CHEF’S
Дегустационное меню
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Part ies  of  6  or  more wi l l  be  charged a 20% gratui ty  p lus  5% SF Mandate.

BORSCH 
Wagyu Broth, Root Vegetables, Herbs, Petite Rye
Rosé, Štoka, SVN '21

H O U S E - S M O K E D  S T U R G E O N
Preserved Meyer Lemon, Kaluga Caviar, Petite Rye
Champagne, Jean Laurent, Brut, Côte des Bar, FR NV 

O L I V I E R  P O TAT O  S A L A D
Wagyu Beef Tongue, Pickles, Egg
Riesling Feinherb, J Rosch, Mosel, DE '20

D U C K  L E G  C O N F I T  P L O V
Basmati Rice, Almond, Barberry, Raisin
Pinot Noir, Banshee, Sanoma Valley, CA ’21

R Y E  D O N U T S   
White Rye, Caramel
Late Harvest Furmint, Barta, Tokaj, HU '18

Add 7 Grams of Caviar to Any Dish  +21   
    Kaluga •  Siberian •  Oscietra

BEET CAVIAR 
Buckwheat Cracker, Pickled Mustard Seeds, Silver Leaf
Rosé, Štoka, SVN '21

W I N T E R  C H I C O R Y  S A L A D
Beets, Walnuts, Blackberries
Aligoté, Domaine Buisson-Battault, Burgundy, FR ’16 

C R I S P Y  Z R A Z I
Beluga Lentil Filled Potato Cake,
Cashew & Pine Nut Cream
Champagne, Jean Laurent, Brut, Côte des Bar, FR NV 

R O A S T E D  D E L I C ATA  S Q U A S H
Parsnip Purée, Rye Crumble, Braised Cabbage, Adjika
Arneis, Vietti, Roero, IT ‘22

S O R B E T   
Sea Buckthorn Tuille, Red Current Gel
Late Harvest Furmint, Barta, Tokaj, HU '18


