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Beaujoulais

Bourgogne

Pinot
Chardonnay

Médoc

Malbec
Merlot

Syrah

Cabernet

Sancerre

Zinfandel

Riesling

Margaux

Champagne
Chenin

Chablis

Bordeaux

Loire

Alsace

Rhône

Napa

R E D
Primus

Carménère,
Rapel Valley, Chile

Barboursville
Cabernet Franc,

Virginia, USA

Noëlla Morantin
La Boudinerie Gamay

Loire Valley, France

Señorío de 
Cuzcurrita

Rioja Alta Reserva,
Rioja, Spain

Casal da Azenha
Red Paulo da Silva,

Lisboa, Portugal

Giacomo Fenocchio
Barbera,

Piedmont, Italy

McPherson
“MWC Pinot Noir,
Victoria, Australia

W H I T E
Vinaltura

GW Gewürztraminer,
Querétaro|, Mexico

Zuani
Sodevo Pinot Grigio ,

Friuli-Venezia Giulia, Italy

Meinklang
Burgenlandwhite Muskat–Grüner 

Veltliner–Welschriesling,
Burgenland, Austria

Weingut Heiligenblut 
Silvaner,

Rheinhessen, Germany

Finca Can Vallès
Xarel·lo,

 D.O. Penedès, Spain

Kvaszinger
“Hatalos” Dry Furmint,

Tokaj, Hungary

Domaine de la Pépière
 Melon de Bourgogne,

Loire Valley, France

R O S É
Domaine Sautereau
 Sancerre Rosé Pinot Noir 

 Loire Valley, France

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

Brut Champagne,  Reims, France NV

Choice of one glass 
of any wine  

 Choice of any 
three food options

Restaurant Week Menu  

$39 /person
*jamón ibérico & shallot tarte tatin

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



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
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Lobster Bolognese 
on Chopsticks 

bottarga 

p
Hearts of Palm 

Calamari
nori seaweed, 

tomatillos confiture

0
Jamón Mousse, 
Poached Pear

mustard seeds, brioche toast 

V
Garlic & Prawns 

garlic chives butter, 
black garlic aioli 

j
Chicharrón & Dips

bomba, labneh & za’atar, 
avocado & jalapeño

Asian-Style 
Beef Tartare 

kimchi brussels sprouts, 
black garlic aioli, 

crispy wontons taco  

i 
Faux 

Foie Gras 
Macaron

sea salt macaron, 
 foie gras & truffle mousse

Roasted Shallot 
Tarte Tatin

Pinot Noir caramelized 
shallots, braised oxtail 

ragout, Pecorino

15

0
Caviar,  Crème 

Fraîche & 
Quail Egg 

chives & toasted brioche 

Jamón Ibérico
pan con tomate

28

i
Prime Beef 
Carpaccio 

truffle chimichurri 

j
Cheesemonger 

Plate
roasted grapes, honeycomb

V
Caviar & Donuts

citrus donuts & 
Osetra caviar 

j
Oysters

calamansi granita, 
Tabasco caviar


