
premiere

CAULIFLOWER BISQUE

lobster morsels, apples,  
brown butter 

17

KING CRAB AND SHRIMP LOUIE

avocado, tomato horseradish glaze, 
lemon mustard crème,  

petite greens, citrus red pepper oil
19

BEEF TARTARE 

mustard vinaigrette,  
pecorino, caper, black garlic,  

cured egg yolk
18

OYSTERS ON THE HALF SHELL 

cocktail and mignonette sauces
MP

THE GOAT

mache, goat cheese panna cotta,  
pickled apple, cranberry compote, 

candied walnut,  
raspberry vinaigrette

15

HARVEST

chef greens, endive,  
demi-sec grapes, hazelnut,  

pear, roquefort,  
late harvest vinaigrette

16

entrées

SHORT RIBS BOURGUIGNON

pommes puree, winter vegetables, bacon,  
burgundian glaze

50

TANDOORI CAULIFLOWER STEAK

couscous with currants, dill, cilantro jus,

shaved caulif lower-preserved lemon salad
29

HERITAGE PORK CHOP

lentil ragout, winter vegetables, sauce chassuer
45

FAROE ISLAND SALMON

beets, citrus, thumbelina carrots, pea tendrils,  
dill yogurt, tangerine nage

32

SEA SCALLOPS

cider brown butter sauce, caulif lower puree,  
maitake mushrooms, lentils

44

BAKED ALASKA

pistachio and vanilla ice creams, raspberry sorbet,  
chambord soaked berries

14

CHOCOLATE STONE

dark chocolate mousse, caramel chocolate crémeux center,  
vanilla ice cream

13

HOMEMADE SORBET
10

desserts

valentine’s day celebration



We strive to use fresh garden to kitchen principles  
in our sourcing and selection

We only use premium genuine oils and butter in the  
preparation of our food — we do not use canola or soy oil

We do not use MSG in our food

We do offer gluten free bread and dishes — please ask  
your server to identify these for you

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 

unpasteurized milk may increase your risk of foodborne illness.

While the world rushes, at Cru Uncorked, we  

pause to focus on the details. When it comes to the 

experience of food — sight, smell, taste and texture 

— it all matters. Beautiful plating. Rigorously chosen 

ingredients. Playfully daring flavors. Perfectly paired 

wines. Outstanding service. They delight and satisfy. 

Inspire us to taste adventure, or find comfort. The 

cohesion of design, menu, service, wine and art  

reflects the care we take in providing memorable 

experiences. And reflects our passion — to make  

the ordinary something exceptional.

Savor the moment.

welcome




