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Appetizers 1 Main Course It

Jumbo Lump Crab Cake Sea Bream GF
fennel velouté, caviar, dry miso peas and basil purée, pea pearls, crispy cauliflower,
38 caviar and champagne sauce
59
Leek Soup v
chard leeks, black truffle Double Cut Pork Chop GF
18 sweet potato purée, Swiss chard,
calvados sauce
Grilled Wedge Salad GF 65
applewood smoked bacon,
roasted tomatoes, Half Roasted Jidori Chicken GrF
buttermilk blue cheese dressing, smoked pork belly, parsnip purée,
everything bagel seasoning cornrelish, chipotle butter
28 49
Burrata Salad Gr Duck Breast Gr
pistachio pesto, salsify purée, orange-glazed endive, thyme jus
grape cherry tomatoes, 58
smoked mustard seeds
32
Beef Tartare br 70z Filet Mignon Gr 120z Ribeye Gr
prepared tableside 78 88
prime beef, dijon, capers, cornichons, ||| || e
parsley, quail egg bone marrow butter, romanesco,
36 morel mushrooms, celeriac
supplement: lobster 65
Oysters Gr
served raw with
Champagne mignonette
horseradish cream, house hot sauce, Lobster Pappardelle
tomato relish lobster, misticanza, bagna cauda sauce
32 half dozen 95
54 dozen .
Eggplant Parmigiana v
San Marzano tomato sauce, mozzarella
49
/ Cheese Cart 35 \

x ................................................... \ Murray’s Cheesemonger's Choice / .....................................................
Broccolini . i Yukon Gold
parmesan Side Dishes 16 Mashed Potatoes

Green Asparagus Oyster Mushrooms Jalapeiio
tarragon, butter garlic butter Mac n' Cheese

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.
GF: gluten free DF: dairy free V:vegetarian






