
C AV I A R

U M A I  C AV I A R  B I T E S 	 78 
Puffed Potato Crisp, Crème Fraîche, Chives 
Charred Avocado, Harissa Aioli 
Coconut Tartelette, Coconut Cream, Lime

T E R R A N E A  C AV I A R  S E R V I C E 	 98 
Umai Kaluga Caviar By N25,  
Spiced Lardo Potato Chips,  
Blini, Eggs, Chives, Crème Fraîche

C H A M PAG N E  & 
S PA R K L I N G
20% off with purchase of caviar service

Schramsberg ‘Blanc de Blanc’	 96 
Napa Valley, California

Talmont Réserve Brut	 132 
Damery, France

Ruinart Brut Rosé	 210 
Reims, France

Bollinger ‘La Grande Année’	 360 
Aÿ, France

Laurent-Perrier ‘Grand Siècle No. 26’	 550 
Tours-sur-Marne, France

W I N E
25% off the listed bottle price

W H I T E

Sauvignon Blanc, Kenzo ‘Asatsuyu’ 210 
Napa Valley, California

Chardonnay, Far Niente 150 
Napa Valley, California

Muskateller, Heidi Schröck 75 
Burgenland, Austria

Vintage Blend, Cos d’Estournel 328 
Bordeaux, France

ROS É

Bordeaux Blend Rosé, Grgich Hills Estate 70 
Napa Valley, California

Grenache Rosé, DAOU 60 
Paso Robles, California

Bordeaux Blend Rosé, Kenzo Estate 180 
Sonoma Coast, California

R E D

Pinot Noir, Cakebread ‘Two Creeks Vineyard’ 	 116 
Anderson Valley, California

Syrah, Shafer ‘Relentless’ 210 
Napa Valley, California

Merlot, Capture Estate 120 
Pine Mountain–Cloverdale Peak, California

Cabernet Sauvignon, Caymus ‘California’	 95 
California

Vintage Bordeaux Blend, Justin ‘Isosceles’ 410 
Paso Robles, California

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




