PRIX TIXLE

The premium tasting is an educational and sensory pairing experience. This includes one selection from

$99

cach course with the option to add wine or tea pairings.

\WUSE BOUCHLE

chef’s choice of seasonal ingredients

FIRST

SCALLOP  two torched scallops, calamansi beurre blanc sauce
TARO FLOWER  taro soup, flowered egg, thyme, scallion, chervil

KING CRAB  crab bisque, old bay tuille, sturgeon caviar, citrus snow, basil

SECOND

CHARRED CABBAGE  miso braised, shiso chimichurri, lemongrass candied pistachios
BLACK COD  roasted black cod, blood orange, curry broth, pickled carrots

MUSHROOM  oyster mushrooms, chinese five spice foam, fried basil

BREAD

house made brioche loaf, porcini mushroom butter

THIRD

CULVER DUCK  duck breast, kare kare, golden peanuts, pickled long bean, annatto oil
RAVIOLI lobster ravioli, uni cream sauce, smoked trout roe, chili oil
FILET MIGNON  raspberry coffee rubbed filet mignon, demi glace, roasted lecks, cured egg yolk

WAYGU  As japanese waygu 3 0z, soy jus, caramelized onion & 3 oz filet mignon ~ + $55

FOURTH

CAKE & CREAM  seared butter cake, kettle corn ice cream, apple, white pear tea gelee
MILLE FEUILLE  thai tea cream, candied orange, sweet black and white sesame tuille

NAMELAKA  dark chocolate, ruby grapefruit, black pepper, lemon balm, candied kumquats

FOUR WINE PAIRING - $38
FOUR TEA PAIRING - $25

menu presented by Executive Chef Chris Gimeno & Owner & Winemaker Regan Schneider



(C ORBFAUX

WINE & TEA HOUSE

DINNER

GARDEN

PANTRY

Charred Cabbage
charred czlbbugc, miso, shiso chimichurri, lcmongrzlss
candied pist:lchios (gf)

spring salad
Cdillﬂﬂﬂ’lc, piCk]Cd l‘ﬂdish, carrot CUT]S, ﬂ1UStllI'd
grccns, Cdib]C ﬂO\\"Cl‘S, gl"ilt(_‘d \VhitC Cl"lOCOliltC

(v¥) (gh

sorta caesar salad
l‘OrﬂZlinC ]Cttl.lCC, carrot, hﬂn’]ﬂchi cacesar dl‘CSSil]g

+$8 add hamachi yc]]owtui] (gf)

$14

$16

$15

soup du jour $14

soup of the day with a side of baguette

brioche loaf $9

lavender honey butter, lavender rosemary salt

bread + butter $7

warm French baguette \Vi[’h blilC]( trufﬂe 2111d

garlic butter

spiced grape $9
herb goat cheese, spiced green grapes, french olives
(gf*) baguette

RAW

CAVIAR

scallops a la Corbeaux
2 torched scallops, calamansi, beurre blanc (gf)

oysters on the half shell
(7 {-‘TCSh OystCT (){:tl"lC (lll}', lcmon, C11iln11321g1"l(:
mignoncttc (gf)

kinilaw
hamachi yc”owtuil sashimi, calamansi, picklcd
cucumber relish, chcrry tomato (gf)

$7

$22

$18

Chef selection of premium domestic & imported caviar.

three cayiar tasting $85
(includes a tasting of the caviar listed below)

smoked trout roe $35
siberian sturgeon $85
russian osetra $105

all caviar is served with blinis, potato chips, créme fraiche,

green onions, chives

MEAT & CHEESE

charcuterie board

chef selection of‘g premium imported cheeses and

meats, assorted fruit, french baguette (gf*)

japanese potato dauphinois
scalloped potatoes, miso cream, gruyere, togarashi
breadcrumbs (gf*)

beefbourguignon
braised short rib, potato purc’c‘ pcarl onion, duck
lardon, roasted carrots (gf‘)

I‘aspberry Coffee ﬁlet mlgnon
raspberry coffee marinated and crusted filet mignon,

leeks, umami demi-glace, cured egg yolk (gf)

$42

$15

$29

$46

tin fish board

fish wife's smoked rainbow trout served with

$29

baguette, assorted pickled and fresh vegetables,
cremé fraiche, chili oil

wild mushroom brie $18
O_\'StCI" l”nUSl"lI'OOﬂiSﬂ tl‘iplc cream ChCCSC, sweet

tamari sauce, corn nuts (g(") b"lgUCttC

dUCk kare kare

CLI]\'CI" {'}11’1]’1 duck, l(lll"C l{:ll'C, gO]dCﬂ PCZIHUIS,

$29

pic](lcd long bean, annartto oil (gf)

blood orange black cod $29

torched black cod, blood orange curry broth,
basil oil, picklcd carrot (g()

menu presented by Executive Chef Chris Gimeno

(gf*) can be made gluten free - checks can only be split up to 2 ways for parties 6 or more - auto gratuity of 20% for parties 6 or more




