CHEF's TASTING MENU

CHILLED HEIRLOOM ToMATO GAZPACHO

PEeky ToeE CrAB SALAD, CELERY, CILANTRO OIL
ALBARINO, LAxAs, RIAs BAIXAS, SPAIN, 2000

TUNA TARTARE

CoMPRESSED CANTALOUPE, CUCUMBER. JALAPENO, BAsiL MIGNONETTE
SAUVIGNON BrLANcC, ARONA, MARLBOROUGH, NEW ZEALAND, 2000

BLACK TRUFFLE RIsSOTTO

SEARED QuUAIL, CHIVE, PARMESAN-REGGIANO, TOMATO
PINoT Noir, HERON, VIN DE PAYs DE LA MEDITERRANEE, FRANCE, 2008

GRrRILLED BEEF DECKLE
PorAato-CELERY RisorTo, GARLIC CREAM SPINACH, RED WINE
ZINFANDEL, RAVENSWooOD "OLb VINES", Lobpi, CALIFORNIA 2007

PEACH SHORTCAKE ORSB
PeEACcH YoGURT, RoASTED PEACH., VANILLA CREAM

SEVENTY-FIVE DoLLARS PER PERsON (PLus TAX AND GRATUITY)
WINE FLiIGHT -~ TWENTY-FIVE DoLLARS PER PERSON

DEVEREAUX'S ULTIMATE MENU

10 SPONTANEOUS COURSES
120 PER PERSON (PLUS TAX & GRATUITY)

Chef’s Tasting Menus available to your entire table only

*Qut 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



