
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. THERE ISRISK ASSOCIATED WITH  CONSUMING RAW OYSTERS.

IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH,  BLOOD, OR HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS, AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.

Fowl

Fish

Soup

Meat

Vegetrian

C O U N T E R  R E F O R M A T I O N 4 2 0 0  E A S T  P A L M  C A N Y O N  D R I V E P A L M  S P R I N G S ,  C A L I F O R N I A ,  9 2 2 6 4  P H :  7 6 0 • 7 7 0 • 5 0 0 0   

Escargot 
Cassolette
herb garlic butter 

p
Garlic 

& Prawns
sautéed jumbo

prawns

0
Pastel de 
Bacalao

Portuguese style 
cod fish cakes 

V
Caviar 

& Donuts
citrus donuts and 

royal Osetra caviar 

0

p
Calamari

Bocadillo
pea tendrils, garlic aioli, 

on crystal pan

w
Caviar 

Crème Fraîche 
& Quail Egg
chives & toasted 

brioche 

V

j
Wagyu Tataki

duxelles, caviar, brioche

0
Chistorra 

hot Dog
      chistorra sausage, 

chimichurri, 
 sport peppers, 

garlic aioli, homemade 
curry ketchup, 

potato bun

i

Charred 
Black Pepper Beef 

Carpaccio
truffle chimichurri 

j
Sautéed 

Hen of the Woods
marcona almonds, 
pistou watercress

V
Jamón 

Ibérico
pan con tomate 

28

j
Counter 
Burger

6 oz. Mishima beef,
patata brava

26

0

THERE IS RISK ASSOCIATED WITH  CONSUMING RAW OYSTERS.



Wine

C O U N T E R  R E F O R M A T I O N 4 2 0 0  E A S T  P A L M  C A N Y O N  D R I V E P A L M  S P R I N G S ,  C A L I F O R N I A ,  9 2 2 6 4 P H :  7 6 0 • 7 7 0 • 5 0 0 0   

Beaujoulais

Bourgogne

Pinot
Chardonnay

Médoc

Malbec
Merlot

Syrah

Cabernet

Sancerre

Zinfandel

Riesling

Margaux

Champagne
Chenin

Chablis

Bordeaux

Loire

Alsace

Rhône

Napa

R E D
Bodega Bouza

Tannat,
Montevideo, Uruguay 2017

Cocito
Barbaresco Riserva 

“Baluchin”,
Piedmont, Italy 2015

Finca Nueva
Rioja Reserva,

Tempranillo, Spain 2016

Armas de Guerra
Mencia,

Bierzo, Spain 2019

Chinon “Le Grand 
Bouqueteau” Reserve

Cabernet Franc
Loire Valley, France 2018

Marchesi  Biscardo
“Volpaliocella Ripasso 

Superior DOC”
Corvina, Veneto, Italy , 2019

Papa Figos
Vinho Tinto

Douro, Portugal 2018

W H I T E
Azahar

Vinho Verde
Atlantic Coast Wine, 

Portugal 2019

La Selva
Sangiovese Bianco,
Toscana, Italy 2020

La Casa de las Locas
Godello,

Monterrei, Spain 2019

Terras Gauda
Albariño,

Galicia, Spain 2021

Schloss Gobelsburg
Kamptal,

 Grüner Veltliner, 
Austria 2023

Domitia
Piquepoul,

Picpoul de Pinet, France 2020

La Chablisienne 
“La Sereine”

Chablis, France 2019

R O S É
Tavel

 Château de Trinquevedel 
Rhône Valley, France 2022

C H A M P A G N E
Charles De Cazanove

Brut Champagne,  Reims, France NV

5 oz.	  Btl.
$18	 $64

Restaurant Week Menu  

$39 /person
*jamón ibérico & counter burger
n o t i n c l u d e d  i n  t h e  p r o m o t i o n

Choice of one glass 
of any wine  

 Choice of any 
three food options




