
 

        

    

Eight Course Menus … $130Eight Course Menus … $130Eight Course Menus … $130Eight Course Menus … $130    

White Truffles … $18 per GramWhite Truffles … $18 per GramWhite Truffles … $18 per GramWhite Truffles … $18 per Gram    

    

A Wine Pairing forA Wine Pairing forA Wine Pairing forA Wine Pairing for    the Eight Course Menus ... $ 130the Eight Course Menus ... $ 130the Eight Course Menus ... $ 130the Eight Course Menus ... $ 130    

    

    

Tasting Tasting Tasting Tasting MenuMenuMenuMenu    

Shima Aji Sashimi with Oxtail-Umeshu Consommé, Quail Egg and Myoga 

oooorrrr    

Ginger-Bone Marrow Custard with Salad Lespinasse 

    
Foie Gras Torchon with Figs 

oooorrrr    

Roasted Lobster with Cauliflower Cream, Uni Emulsion 

 

John Dory with Braised Romaine, Yuzu Kosho Butter    
    

Miso Poached Chicken with Melted Leeks and Maitake 

    
Kurobuta Tenderloin with Marrow Beans and Potato, Persillade 

orororor    

Prime Striploin with Celery Root, Short Rib and Crimini, Sauce Bordelaise  

    
Artisanal and Farmhouse Cheeses Presented Tableside 

    
Raspberry-Yuzu Tart, Cream Cheese Ice Cream 

    
Vanilla Bean Fontainebleau with Apple Ice, Farina Fritters 

oooorrrr    

Warm Bananas with Hazelnut and Milk Chocolate 

 

    

    

    

VVVVegetarian egetarian egetarian egetarian Tasting Tasting Tasting Tasting MenuMenuMenuMenu    

Chestnut and Sherry Soup with Chestnut Confit, Fennel Cream  

    

Roasted and Smoked Beets with Sorrel, Juniper and Oats 

    
Summer Squash with Mirin, Sake and Sansho Pepper 

    
Sweet Corn and Truffled Risotto, Taleggio 

        

Soy Glazed Silken Tofu with Honshimeji and Haricots Verts 

    
Artisanal and Farmhouse Cheeses Presented Tableside 

    
Raspberry-Yuzu Tart, Cream Cheese Ice Cream 

    
Vanilla Bean Fontainebleau with Apple Ice, Farina Fritter    

oooorrrr    

Warm Bananas with Hazelnut and Milk Chocolate 
    

    

    



 

                        Five Course Menus … $102                    (Five Course Menus … $102                    (Five Course Menus … $102                    (Five Course Menus … $102                    (Option of Additional Cheese Course Option of Additional Cheese Course Option of Additional Cheese Course Option of Additional Cheese Course ~~~~    $15)              $15)              $15)              $15)                  

White Truffles … $18 per GramWhite Truffles … $18 per GramWhite Truffles … $18 per GramWhite Truffles … $18 per Gram    

A Wine PaiA Wine PaiA Wine PaiA Wine Pairing foring foring foring for the Five Course Menus ... $ 102r the Five Course Menus ... $ 102r the Five Course Menus ... $ 102r the Five Course Menus ... $ 102    

Corkage is $50 … $80 per Magnum 

                        

29 North St. Healdsburg, CA 95448 Phone 707-433-3311    

    

    

Five Course MenuFive Course MenuFive Course MenuFive Course Menu    

    

Shima Aji Sashimi with Oxtail-Umeshu Consommé, Quail Egg and Myoga 

orororor    

Ginger-Bone Marrow Custard with Salad Lespinasse 

    
Foie Gras Torchon with Figs 

oooorrrr    

Roasted Lobster with Cauliflower Cream, Uni Emulsion 

    
John Dory with Braised Romaine, Yuzu Kosho Butter    

    
Kurobuta Tenderloin with Marrow Beans and Potato, Persillade 

orororor    
Prime Striploin with Celery Root, Short Rib and Crimini, Sauce Bordelaise  

    
Vanilla Bean Fontainebleau with Apple Ice, Farina Fritters    

oooorrrr    

Warm Bananas with Hazelnut and Milk Chocolate 

 

 

Chef - Douglas Keane & Drew Glassell   

Pastry Chef- Nicole Plue             Sous Chef- Adam Ritter 

    

    

    

        

Vegetarian Five Course MenuVegetarian Five Course MenuVegetarian Five Course MenuVegetarian Five Course Menu    

    

    

Chestnut and Sherry Soup with Chestnut Confit, Fennel Cream 

    
Roasted and Smoked Beets with Sorrel, Juniper and Oats 

    

Summer Squash with Mirin, Sake and Sansho Pepper 
                                

Soy Glazed Silken Tofu with Honshimeji and Haricots Verts    

    
 

Vanilla Bean Fontainebleau with Apple Ice, Farina Fritters    

oooorrrr    

Warm Bananas with Hazelnut and Milk Chocolate 

 
 

We welcome advance notice of special dietary requests to accommodate your needs 

and ensure dishes equal the integrity of the menu selections. 

Chef’s direct email ~~~~ douglaskeane@cyrusrestaurant.com 


