
 
Tasting of Heirloom Tomatoes 

 
 

Carpaccio & Tartar of Heirloom Tomatoes 
Mozzarella Sheet , Pinenuts , Croutons, Mint   

N/V Avinyo Brut Cava, Penedes, Spain 

 
Chilled Heirloom Tomato Gazpacho “Consomme” 

Peeky toe Crab Salad, Radish, Celery, Aged Sherry 
Ken Forrester Chenin Blanc, Stellenbosch, South Africa, 2007 

 
Seared Hawaiian Ahi Tuna “Nicoise” 

Heirloom Cherry Tomatoes, Haricot Vert, Quail Egg,  
Lemon-Olive Jus 

Pedroncelli Pinot Noir, Russian River Valley, California, 2005 

 
Deconstructed Organic Rabbit “Stew” 

Prosciutto wrapped Loin, Tiny Tomatoes , Carrots , Orange,  
Saffron Broth 

Chateau de Segries Cotes-du-Rhone, France, 2005 
 

Three Styles of “Tomatoes and Strawberries” 
Strawberry-Basil Shooter, Sorbet, Shortbread,  

Tomato-Strawberry Jam 
 

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

 
*All Tomatoes are Locally Grown &  

Provided by Jeff Isbell* 
 

 
 
 
 
 

 
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 
120/person (plus tax & gratuity) 


