VeTUM

TASTING MENU

FRIDAY, NOVEMBER ro, 2023
Menu 129 | Wine Pairine 75

OseTRA CAVIAR SERVICE-75
Az Wacyu (Jaran) 1.5 Oz—45

Dressep OysteR, RED PEPPER
Uni | OrecoN PurpLE URCHIN
WasHINGTON GEODUCK, PRESERVED LEMON

HamacHi Crupo, OREGON CoasT WASABI
DONNHOFF OBERHAUSER LEISTENBERG RIESLING KABINETT 2022

MATSUTAKE “FIR TEA’

THE FALL GARDEN | TURNIP
Cascina Fornace Roero Desaja’ ArNELs 2018

Brack Cop, TOMATO & SAFFRON
Carr Loewen Arte RepeN MoseL RiesLinG 2021

WiLp Musuroom Risotto
Arcrery Summir Dunpee Hiirs Pivor Noig 2020

Vortum BreAD AND BUTTER, Foie GrAS TERRINE

Pork Corrar, MoLE Rojo

Vievx TELEGRAPHE “TELGRAMME CHATEAUNEUF-DU-PAPE 2020
CoLLARD GREEN TART

Bosc PeEar SORBET & RiesLING MOUSSE

Prerrs Creex ViN Grace Corumpia Gorce RiesLING 2018

SALTED BuckwHEAT COOKIE
Sour REp PeppER PATE DE FrUITS
APRICOT MACARON

TWENTY PERCENT SERVICE CHARGE IN LIEU OF GRATUITY



MUT#»V

A LA CARTE
TO BEGIN

OYSTERS Y2 DOZEN
Suaicoku, Nancorra, WA
BAYWATER SWEETS, THORNDYKE BAay, Wa
Jer-LO - NETARTS BAY, OR

Live Unt

OREGON PURPLE SEA URCHIN, CUCUMBER ICE
CAVIAR
PraTinum OSETRA, BUTTERMILK PANNA COTTA, BUCKWHEAT BLINI

ArriGE Ece
OSETRA CAVIAR, SOFT COOKED YOLK, CULTURED CREAM, CHIVE

Hamacut CRubDO
()R.E(l()N WASABI, DAIK()N, CR.EEN OLIVE OIL

FIRST COURSES

Foie Gras
ARMA(INA(I & C()(]()A POWDER., AS]AN PEAR, V()TUM BREAD

THE FALL GARDEN | TURNIP

TurNIP GREENS, KALE, CAULIFLOWER, BITTER HERBS, TURNIP, HAZLENUT

WiLp MusiHroom RisorTo
CHANTRELLE, MATSUTAKE, PORCINI

PRINCIPAL COURSES

BOUILLABAISSE
SALMON, BLACK cOD, SHRIMP, ALLIUM, SAFFRON BROTH
OrecoN Brack Cop
CAULIFLOWER, SAUCE VELOUTE, KALE
Pork MoLE
MoLk Rojo, Turntp, RutaBaca, KALE
Mivazaki Ag Wacyu StEak
4 0z. NEW YORK STRIP | MIYAZAKI JAPAN

I'WENTY PERCENT SERVICE CHARGE IN LIEU OF GRATUITY

TWENTY-THREE
TWENTY-THREE
TWENTY-ONE

SEVENTEEN

SEVENTY-FIVE

SEVENTEEN

TWENTY-FOUR

TWENTY-FOUR

SEVENTEEN

TWENTY-THREE

FORTY-FIVE

THIRTY-SEVEN

THIRTY-TWO

NINETY



