
 

        

    

Eight Course Menus … $135Eight Course Menus … $135Eight Course Menus … $135Eight Course Menus … $135    

Black Truffles … $18Black Truffles … $18Black Truffles … $18Black Truffles … $18    

    

A Wine Pairing forA Wine Pairing forA Wine Pairing forA Wine Pairing for    the Eight Course Menus ... $ 135the Eight Course Menus ... $ 135the Eight Course Menus ... $ 135the Eight Course Menus ... $ 135    

    

    

Tasting Tasting Tasting Tasting MenuMenuMenuMenu    

Kampachi Sashimi with Ice Plant, Kumquats and Sweetbreads, Matcha Vinaigrette 

oooorrrr    

Ginger-Bone Marrow Custard with Salad Lespinasse 

    
Foie Gras Torchon with Blood Orange and Pistachio 

oooorrrr    

Roasted Lobster with Cauliflower Cream, Uni Emulsion 

 

John Dory with Braised Romaine, Yuzu Kosho Butter    
    

Pork Belly with Kim Chee, Sakura Ebi and Mitsuba, Bacon Dashi 

    
Crispy Chicken Thigh with Truffled Risotto and Celery, Parmesan Froth 

orororor    

42 Hour Short Rib with Potato, Mustard Greens and Crimini, Sauce Bordelaise  

    
Artisanal and Farmhouse Cheeses Presented Tableside 

    
Crémeux, Bergamot Meringue and Cream Cheese Ice Cream 

    
Vanilla Bean Fontainebleau with Apple Ice, Farina Fritters 

oooorrrr    

Butterscotch “Sundae”, Chocolate Soil, Popcorn Tuile 

 

    

    

    

VVVVegetarian egetarian egetarian egetarian TastinTastinTastinTasting g g g MenuMenuMenuMenu    

Chestnut and Sherry Soup with Chestnut Confit, Fennel Cream  

    

Carrots, Brussels Sprouts and Cabbage with Pumpernickel and Horseradish 

    

“Nakamura Miso” Glazed Tofu with Parsnips and Pickled Goji Berries 
    

Smoked Ginger Dashi with Turnips, Radish and Ginko 

        

White Pumpkin Tagliarini with Coddled Egg Yolk and Toasted Pepitas 

    
Artisanal and Farmhouse Cheeses Presented Tableside 

    
Crémeux, Bergamot Meringue and Cream Cheese Ice Cream 

    
Vanilla Bean Fontainebleau with Apple Ice, Farina Fritter    

oooorrrr    

Butterscotch “Sundae”, Chocolate Soil, Popcorn Tuile 
    

    

    



 

                        Five Course Menus … $108Five Course Menus … $108Five Course Menus … $108Five Course Menus … $108                                                                                ((((Option of Additional Cheese Course Option of Additional Cheese Course Option of Additional Cheese Course Option of Additional Cheese Course ~~~~    $17$17$17$17)              )              )              )                  

Black Truffles … $18Black Truffles … $18Black Truffles … $18Black Truffles … $18    

A WA WA WA Wine Pairing foine Pairing foine Pairing foine Pairing forrrr    the Five Course Menus ... $ 108the Five Course Menus ... $ 108the Five Course Menus ... $ 108the Five Course Menus ... $ 108    

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    

    

Kampachi Sashimi with Ice Plant, Kumquats and Sweetbreads, Matcha Vinaigrette 

orororor    

Ginger-Bone Marrow Custard with Salad Lespinasse 

    
Foie Gras Torchon with Blood Orange and Pistachio 

oooorrrr    

Roasted Lobster with Cauliflower Cream, Uni Emulsion 

    
John Dory with Braised Romaine, Yuzu Kosho Butter    

    
Crispy Chicken Thigh with Truffled Risotto and Celery, Parmesan Froth 

orororor    
42 Hour Short Rib with Potato, Mustard Greens and Crimini, Sauce Bordelaise  

    
Vanilla Bean Fontainebleau with Apple Ice, Farina Fritters    

oooorrrr    

Butterscotch “Sundae”, Chocolate Soil, Popcorn Tuile 

 

 

Chefs - Douglas Keane & Drew Glassell   

               Pastry Chef- Nicole Plue   Sous Chefs- Paul Winberry Jr. and Gaby Tabet 

    

    

    

        

VegeVegeVegeVegetarian Five Course Menutarian Five Course Menutarian Five Course Menutarian Five Course Menu    

    

    

Chestnut and Sherry Soup with Chestnut Confit, Fennel Cream 

    
Carrots, Brussels Sprouts and Cabbage with Pumpernickel and Horseradish 

    

“Nakamura Miso” Glazed Tofu with Parsnips and Pickled Goji Berries 

                                

White Pumpkin Tagliarini with Coddled Egg Yolk and Toasted Pepitas    

    
 

Vanilla Bean Fontainebleau with Apple Ice, Farina Fritters    

oooorrrr    

Butterscotch “Sundae”, Chocolate Soil, Popcorn Tuile 

 
 

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 


