
 
 
 
 

Chef’s Tasting Menu 
 
 

Veloute of Sunchokes  
Lemon Confit , Toasted Hazelnuts 

N/V Avinyo Brut Cava, Penedes, Spain 
 

Seared Diver Scallops 
Orange Salad, Vanilla Scented Parsnips , Almond Milk Emulsion 

Stephen Vincent Pinot Noir, Sonoma Coast, California, 2007 

 
Atlantic Salmon 

Broccoli , Baby Carrots , Bok Choy, 5-Spice Consomme 
Ken Forrester Chenin Blanc, Stellenbosch, South Africa, 2007 

 
Braised Beef Shortribs 

Black Truffle Potato Puree, Asparagus, Madeira Jus 
Summerland Cabernet Sauvignon, Paso Robles, California, 2005 

 
Cayenne Spiced Flourless Chocolate Cake 

Macerated Cherries, Pistachio’s, Buttermilk Ice Cream 
 
 

75/person (plus tax and gratuity) 
Wine flight ~ 25/person 

 
 

 
 
 
 
 
 
 

 
Chef’s Tasting Menus available to your entire table only 

 
 
 

*Out of courtesy to our guests, Devereaux’s prohibits smoking 

and the use of cellular phones inside the dining room 
**Please notify your server of any allergies you may have that  

could be affected by certain types of food preparation 

***An automatic gratuity of 20% will be added to parties of 8 or more  

Devereaux’s Ultimate Menu 
10 Spontaneous Courses by Chef 

Devereaux 
99/person (plus tax & gratuity) 


