
 
Chef’s Tasting Menu 

 
 

Chilled Heirloom Tomato Gazpacho 
Peeky Toe Crab Salad, Celery, Cilantro Oil 

Albariño, Laxas, Rias Baixas, Spain, 2009 

 
Tuna Tartare 

Compressed Cantaloupe, Cucumber, Jalapeño, Basil Mignonette 
Sauvignon Blanc, Arona, Marlborough, New Zealand, 2009 

 
Black Truffle Risotto 

Seared Quail , Chive, Parmesan-Reggiano, Tomato 
Pinot Noir, Heron, Vin de Pays de la Méditerranée, France, 2008 

 
Grilled Beef Deckle 

Potato-Celery Risotto, Garlic Cream Spinach, Red Wine 
Zinfandel, Ravenswood "Old Vines",  Lodi, California 2007 

 
Peach Shortcake Orb 

Peach Yogurt, Roasted Peach, Vanilla Cream 
 

Seventy-Five Dollars Per Person (Plus Tax and Gratuity) 
Wine Flight ~ Twenty-Five Dollars Per 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 6 or more 

Devereaux’s Ultimate Menu 
10 Spontaneous Courses  

120 per person (plus tax & gratuity) 


