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Appetizers

Jumbo Lump Crab Cake
miso beurre blanc,
citrus-fennel salad,

osetra caviar
36

Wild Mushroom Velouté
morels, truffle flan, black truffle
28

Salad Lyonnaise
slow-cooked egg,
applewood-smoked pork belly,
croutons,
sherry vinegar vinaigrette
28

Burrata Salad
Piedmont hazelnut pesto,
grape cherry tomatoes,
smoked mustard seeds
30

Beef Tartare
prepared tableside
prime beef, dijon, capers,
cornichons, parsley,

quail egg
32

Oysters
served raw with
Champagne mignonette,
horseradish cream,
house hot sauce, tomato relish
half dozen 28
dozen 48

1 Main Course It

Halibut
pea purée, snow peas, fennel,
lemongrass beurre blanc
56

Scallops
cauliflower purée,
caviar & Champagne sauce
51

Half Roasted Jidori Chicken
gigante cannellini beans, baby squash,
crispy shallots, Lyonnaise sauce
46

Duck Breast
salsify purée, orange-glazed endive,
thyme jus
55

Filet Mignon
70z prime beef, bone marrow butter,
romanesco, chanterelles
72
Supplement: Lobster 65

Caviar Bucatini
osetra caviar, 36-month aged parmesan fondue
95

Porcini Millefeuille
ricotta, black truffle
49
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Cheese Cart 35 \

X ................................................... \ Murray’s Cheesemonger's Choice

Broccolini
parmesan

Hen of the Woods
marcona almond pesto

Yukon Gold
Mashed Potatoes

Side Dishes 14 each

Green Asparagus Thai Basil
tarragon butter Brussels Sprouts

We invite you to disconnect and savor the moment.
Please refrain from using personal devices or taking calls while dining.

mister parker’s 4200 EAST PALM CANYON DRIVE, PALM SPRINGS, CALIFORNIA, TELEPHONE 760.321.4629

Coffee and Tea are Sustainable Certified. Our Fish is Locally Sourced and Certified as Sustainable.




