.TU

regional tasting lounge

featuring dishes from various regions of the world
18% auto gratuity for parties of 8 or more

DOV 2012 MENU

START
house bread chipotle butter 6
warm mixed olives marinated olives, pearl onions 6
eggplant dip kashk, caramelized onions, fried mint, toasted pita 12
$28 MENU

tomato & fresh italian burrata D.O.P. salad basil, balsamic reduction or
add italian prosciutto (+2)
mussels & frites option of thai green curry or chipotle or
add baguette (+3)
cognac pate
fine herbs, pistachios, cherries, cornichons, pearl onions, crostini or
foie gras au torchon cherry chutney, brioche (+8) or

+
seafood linguine mussels, prawns, scallops, sundried tomato or
churrasco steak herb potato mash, pickled indian eggplant, chimichurri or
add prawns (+5)
pan seared sablefish rice pilaf, kalamansi gailan, mushrooms(+4) or
fessenjoon chicken walnut pomegranate sauce, herb salad, rice pilaf or
surf & turf entrecote, dungeness crab & asparagus, béarnaise, herb potato
mash (+10)

+
saffron gelato pistachios, créme congelé or

. or
new york cheesecake graham crust, baileys cream
cheese dried fruit, crostini — choice of cinerino, brie, danish blue, aged cheddar or
add additional cheeses (+6 ea)
chocolate terrine créme fraiche or
affogato espresso, vanilla ice cream

SIDES

green beans brown butter & almonds 6
sautéed wild mushrooms garlic & white wine 6
scallops pan seared 7
rice pilaf 4
potato mash herbs 4

WINE FLIGHT PAIRING $15

3 wines with your meal

WINE GLASS PAIRING $28

3 wines with your meal

executive chef michael de grazia operations director alain canuel





