CHEF GARY DANKO’S TASTING MENU

VO R

Glazed Oysters with Osetra Caviar, Leek Fondue, Zucchini Pearls, and
Lettuce Cream

Louis Michel, Chablis, Burgundy, France 2022

VO R

Horseradish Crusted Salmon Medallion with Dilled Cucumbers, and Mustard Sauce

Kofererhof, Sylvaner, "R," Valle Isarco, Alto-Adige, Italy 2022

OO R
Filet of Beef with Potato Gratin, Romanesco, Cippolinis, Chimichurri, and Mushroom Essence
Anatkota, Cabernet Sauvignon, Helena Montana Vineyard, Knights 1V alley, Sonoma County, CA 2011
WV R
A Selection of Farmhouse and Artisanal Cheeses

Billecart-Salmon, Nicolas Frangois, Marenil-sur-Aj, Champagne, France 2008

DO R
Baked Chocolate Soufflé with Two Sauces

Rare Wine Co, Bual, VVinhos Barbeito, Special Reserve, Boston Historic Series, Madeira M1~

VO R

5 Course Tasting Menu $178
Wine Pairing $140

Consuming raw or undercooked meats, poultry, produce, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
A 7% surcharge is added for San Francisco Employer Mandates

2/13/25



