
siberian
30 grams    $125      
50 grams    $190
100 grams   $380    
250 grams    $960  

royal
30 grams    $130      
50 grams    $205
100 grams   $400    
250 grams    $975

supreme
30 grams    $135    
50 grams    $215 
100 grams   $405  
250 grams   $985

* �THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, 
OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS WITH  
CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. 

c l a s s i c  caviar
*regiis ova caviars | Classic Garnishes and Potato Blinis

hybrid
30 grams    $140      
50 grams    $225
100 grams   $425    

250 grams    $1,010 

ossetra
            30 grams    $145      

50 grams    $230
100 grams   $435    

250 grams    $1,030

golden ossetra
(based on availability)

30 grams    $200    
50 grams    $325

 

champagne flight
$85  |  2 ounces each  

chilled 
vodka

$95  |  375ml each  
modicum, Blanc de Blancs, North Coast 2018 

laurent perrier, “Cuvée Rosé,” Tours-sur-Marne, MV

krug, “Grande Cuvée, 170ème Édition” 

belvedere 

stoli elit

iwa 5, Sake, Junmai Daiginjo, Toyama  |  $48, 2 ounces

*market oysters (6)  |  

$27

*brentwood 

yellow corn 

Custard, Brown Butter, 

Hybrid Caviar  |  $34

*deviled eggs (2)
Royal Caviar  |  $42

*uni toast

Hokkiado Uni, 

Bouchon Brioche 

$25 |  $49 with Osserta Caviar 

gougère (6)

Parmesan Cheese  |  $6

pigs in a blanket

Hobbs Pork Sausage, Brioche, 

Dijionaise Aïoli  |  $15

s n a c k s

t o  s h a r e

tasting of                                  caviar

*Ossetra, Hybrid, Supreme, Siberian and Royal Caviar
Classic Garnishes and Potato Blinis  |  $125

garden vegetable 

crudité 
Green Goddess Dressing  |  $16 

*scallop ceviche

The French Laundry Garden 

Vegetables, 

Haas Avocado  |  $22

$52 with Ossetra Caviar

*ora king 

salmon sashimi

White Soy Navel Orange Nage, 

Siberian Caviar |  $50

*tuna “tataki”

Regiis Ova Lounge Aged Ponzu 

$32 | $57 with Hybrid Caviar

*snake river farms 

gold label wagyu 

tartare

$25  |  $85 with Royal Caviar 

*30-month 

prosciutto  |  $25

french onion dip

Kettle Fried Potato Chips  |  $22 

$80 with *Royal Caviar

*tater tots 

Yukon Gold Potato Croquettes, 

Hobbs Bacon Crème Fraîche

Classic Caviar  |  $60

black truffle 

grilled cheese

Caramelized Shallots, 

Pain de Campagne  |  $30



de s se rt

silverado trail strawberries
Coconut Cream, Vanilla Short Bread, Mint

$14

bouchon bakery macarons 
$15

hazelnut dragées
$15

palmiers
Pear Compote

$12

pai r  w i t h 
kracher

Auslese, “Cuvée,” Burgenland 2019
$25 by the glass

dow’s
30-Year-Old Tawny Port, Oporto

$45 by the glass


