
 

International Caviar Flight

Kaluga Hybrid
Siberian Sturgeon Imperial 

Osetra
(0.5 oz of each)

$165

Marky’s Caviar Flight

$95

Osetra
Hackleback
Paddlefish 

(0.5 oz of each) 

Premium Caviar Flight

$225

Beluga Hybrid
Sevruga
Osetra 

(0.5 oz of each) 

TRADITIONAL CAVIAR SERVICE

À LA CARTE CAVIAR SERVICE

Served with egg yolk, egg white, shallots, chives, crème fraîche, and blinis

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

$55 
$95 
$175 

OSETRA 

0.5 oz / 14 g 
1 oz / 28 g

$155 
$280 

BELUGA 00 (HUSO HUSO)

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

$90 
$155 
$305

BELUGA HYBRID

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

$50 
$90
$165

KALUGA HYBRID

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

$120
$215
$425

OSETRA IMPERIAL GOLD

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

$70 
$125 
$235 

SEVRUGA

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

$55
$90 
$170 

WHITE STURGEON ROYAL

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g
4 oz / 114 g

$35
$63 
$119
$231 

HACKLEBACK

0.5 oz / 14 g 
1 oz / 28 g
2 oz / 56 g
4 oz / 114 g

$18
$30
$54
$102

PADDLEFISH

$50 
$90
$165 

SIBERIAN STURGEON IMPERIAL

SALMON ROE KETA

$252 oz / 56 g



* You must be 21 years of age or older to consume alcoholic 
beverages. By law, we are required to see proof of age through a 

driver’s license, passport, state-issued ID, or military ID.

$14

$16

$16

$15

Veuve Clicquot Brut
.....................................................................................

Laurent Perrier Rosé
.....................................................................................

Laurent Perrier Brut
.....................................................................................

Laurent Perrier Brut (187 ml)
.....................................................................................

Veuve Du Vernay Brut Rosé
.....................................................................................

Whitehaven Sauvignon Blanc 
New Zealand
....................................................................................................

Château La Cardonne Bordeaux 
France
....................................................................................................

Mâcon-Uchizy Chardonnay
France
....................................................................................................

Château Roûmieu-Lacoste Sauternes  
France (60 ml)
....................................................................................................

$40 / $160

$45 / $180

$35 / $130

$13 / $50

Champagne  

Wine

glass/ bottle

glass

CAVIAR & MORE

Espresso
.................................................................................................

Macchiato 
.................................................................................................

Cortado 
.................................................................................................

Cappuccino
.................................................................................................

Latte
.................................................................................................

Americano 
.................................................................................................

Affogato 
.................................................................................................

Matcha 
.................................................................................................

Hot Tea (Black, Green, Herbal) 
.................................................................................................

$4.67

$4.67

$6.50

$6.50

$7.50

$7.50

$4.67

$4.67

$6.50

Coffee & Tea
All coffee drinks are available hot or iced, in regular or decaf

$40 



Appetizers

Classic Coke 
..................................................................................................

Diet Coke 
..................................................................................................

Sprite 
..................................................................................................

Perrier
.................................................................................................

Evian
.................................................................................................

San Pellegrino
.................................................................................................

Orange Juice
................................................................................................

Apple Juice
.................................................................................................

Served on a hot, toasted French baguette

Sandwiches

Pata Negra
....................................................................................................
Pata Negra (Paleta Ibérico), Tomato, Olive Oil, 
Truffle Butter

Serrano & Manchego  
....................................................................................................
Jamón Serrano, Manchego Cheese, Tomato, 
Truffle Butter

Camembert
....................................................................................................
Camembert Cheese, Truffle Honey, Truffle Butter

Duck Foie Gras
....................................................................................................
Duck Foie Gras, Hibiscus Syrup

Italian Prosciutto  
....................................................................................................
Prosciutto di Parma, Fresh Homemade 
Mozzarella, Pesto

Salmon Roe Keta
....................................................................................................
Alaskan Salmon Roe (Keta), Cream Cheese

Smoked Salmon
....................................................................................................
Smoked Salmon, Cream Cheese, Mixed Salad, 
Lemon, Capers, Dijon Mustard  

$18

$18

$22

$22

$22

$24

$20

$3.75

$3.75

$3.75

$4.20

$4.20

$4.50

$5.15

$5.15

Salmon
....................................................................................................
Smoked Salmon, Gravlax, Alaskan Salmon Roe 
(Keta), Crème Fraîche, French Blinis

Foie Gras 
....................................................................................................
Duck Foie Gras, Truffle Honey, Raspberry Jam, 
Orange Jam, Mini Toasts

Cheese 
....................................................................................................
Assorted Cheeses, Truffle Honey, Walnuts, 
Mini Toasts

$20

$18

$18

Served with a hot, toasted French baguette

Signature Salads 
and Platters

Mozzarella & Tomato Salad
....................................................................................................
Homemade Fresh Mozzarella, Pesto, Tomatoes, 
Olive Oil

Smoked Salmon Salad
....................................................................................................
Scottish Smoked Salmon, Mixed Salad, Olive Oil, 
Capers, Lemon, Balsamic Vinegar, Cream Cheese 

Gravlax Salmon Salad
....................................................................................................
Scottish Marinated Gravlax Salmon, Mixed Salad, 
Olive Oil, Capers, Lemon, Cream Cheese

Burrata & Prosciutto di Parma Salad
....................................................................................................
Homemade Fresh Burrata, Prosciutto di Parma, 
Mixed Salad, Cherry Tomatoes, Balsamic Vinegar 

Charcuterie Platter
....................................................................................................
Pata Negra (Paleta Ibérico), Jamón Serrano, 
Prosciutto di Parma, Truffle Butter, Cornichons

Duck Foie Gras Platter
....................................................................................................
Duck Foie Gras, Hibiscus Flowers, 
Raspberry Jam

$20

$22

$22

$22

$32

$32

Cold beverages

* Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or seafood eggs (such as fish roe) may increase your risk of 

foodborne illness.

Desserts

Macarons
Lemon, Coffee, Raspberry, Vanilla, Chocolate,
Pistachio 
............................................................................................. $3 / pc

+ $4.50

+ $2.50

+ $3

Extras (per portion)

Pata Negra (Paleta Ibérica)
...........................................................................................

Jamón Serrano
...........................................................................................

Prosciutto di Parma
........................................................................................... 




