V#TUM

THE FALL MENU

MONDAY, NOVEMBER 11, 2024

Menu 159 | Wine PairinG 95

SuPPLEMENTAL COURSES
OsETrA CAVIAR SERVICE 75
A5 Wacyu (Mivazaxi) 45

VirciNica OYSTER
Grobpuck Cram
STEAK TARTARE & QuaiL Ecc

CALIFORNIA YELLOWTAIL, TOMATO & CORN
Care Loewen Loncuicr Herrensere MoserL Riespive KABINETT 2021

ThHE FALL GARDEN, SALMON ROE
CHATEAU Preovr Cairov BorpEAux Branc 2021

CArroT Sour, MUsSHROOM & CHORIZO
Bobpecas Muca ‘Fror pe Muca’ Branco Reserva Rioja 2020

Yorum BREAD & BUTTER

Martsutake Risorto
EIEIO Yares Conwirt, Yamiirr-CarLTON CHARDONNAY 2017

Duck & BL.UE CHANTRELLE
Vievx TeLecraPH CHATEAUNEUF-DU-PAPE TELEGRAMME 2021

BARrRLEY & GROUND CHERRY

HUCKLEBERRY SEMIFREDDO
Camin LarreDYA ‘Av Capceu’ PErim MANSANG JURANCON 2021

PATE DE FruITS
MACARON
COOKIE

TWENTY PERCENT SERVICE CHARGE IN LIEU OF GRATUITY



M UT sV
A LA CARTE
TO BEGIN

Six Vircinica OysTERS (TorTEN INLET, WA)
Six Kumamoro Oysters (HumsoLDT BAYy, CA)
CURED SALMON RoE SERVICE (AsTORIA, OR)
OSETRA CAVIAR SERVICE

FIRST COURSE

MATsuTAKE MusHroOM RisoTTo
CALIFORNIA YELLOWTAIL, CORN AND TOMATO
THE FALL GARDEN SALAD

PRINCIPAL COURSE

Pork TeENDERLOIN, MOLE Rojo & CHORIZO
STEELHEAD WITH FORAGED MUSHROOMS & LLENTILS
WhHITE STURGEON, KOHLRABI & VIN JAUNE

StEAK WiTH POTATO & MUSHROOM, SAUCE BORDEAUX
6 0z. PRIME MANHATTAN
4 0z. A5 WaGYU MANHATTAN (MivAZAKI, JP)
28 0z. BONE IN RIBEYE

TWENTY PERCENT SERVICE CHARGE IN LIEU OF GRATUITY
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