
 

5 Year Anniversary Tasting Menu 
In celebration of our 5 year anniversary, the 4 staff members that have been  

here since the beginning have chosen their favorite dishes for you… 
Please select one from each course. Enjoy! 

 
 

First Course: 
 

Beef Tartare 
Japanese Mustard, Compressed Cucumber, Scallion Wings 

 

OR 
 

Lemon Shrimp Risotto 
Tomato Concasse, Chive, Lemon Zest , Parmesan 

 
Second Course: 

 

Seared Tuna 
Pearl Pasta, Honshimeji , Edamame, Yuzu-Moromi 

 

OR 
 

Alaskan Halibut 
Braised Napa Cabbage, Pickled Honshimeji , Sake-Black Bean 

 
Main Course: 

 

Roast Duck Breast 
Sweet Potato Puree, Tarragon Creamed Corn, Banyuls 

 

OR 
 

Beef Ribeye in Two Preparations 
Three Potato Hash, Haricot Vert, Red Pepper, Red Wine Jus 

 
Dessert: 

 

White Chocolate Peppermint Pyramid 
Peppermint Brownie, Crème Brulee Center, Raspberries 

 

OR 
 

Strawberry Shortcake 
Feuille de Brick, Strawberry Yogurt, Vanilla Panna Cotta 

 
 

4 Course Anniversary Menu - $40 per person  
(plus tax & gratuity) 

 

Devereaux’s Ultimate Menu - $120 per person  
(plus tax & gratuity) 

 

*Chef’s Tasting Menus are available to your entire table only* 
*An automatic gratuity of 20% will be added to parties of 6 or more* 


