
 
 

 
C H E F ’ S  T A S T I N G  M E N U   |   N Y E  2 0 1 8  

 

 
 

S A L A D  
 

Compressed Lobster  Salad 
Maine lobster • Avocado • Arugula • Roasted tomato • Cav iar  

*Van Duzer ,  P inot  Gr i s ,  Oregon  
 
 

V E G E T A B L E  
 

Glazed Carrots  
Kombucha coffee g laze • Butternut cream • Pea shoots  

*F inca el  Or ig in ,  Malbec,  Argent ina 
 
 

P A S T A  
 

Wild Oregon Mushroom Raviol i  
R i c o t t a  r a v i o l i  • Wi l ted greens • Brown butter  

*Ponzi  ‘ Tavola’ ,  P inot  Noir ,  Oregon  
 
 

F I S H  
 

Seared Tuna Poke  
Mar inated cucumber • Shaved jalapeno • Coconut  aminos •Ponzu 

*Zocker  Paragon ,  Gruner  Vel t l iner ,  Cal i fo rn ia  
 
 

M E A T  
 

Bra ised Short  R ibs   
Shaved brussel  sprouts • Veal  jus  

*Or in  Sw i f t  ‘8  Y ear s in  the Deser t ’ ,  Z in fandel/ Pet i te S i rah/ Syrah,  Cal i forn ia  
 
 

D E S S E R T  
 

Almond F inancier  
French a lmond cake • Cher ry-por t  compote• Sour cream ice cream 

 Honey tu i le cookie   
*  Pommery ‘Pop Rosé ' ,  Champagne,  France 

 
 
 
 

Chef's Tasting Menu    $75* 
 

Wine Flight (3oz pour)    $35* 
 

* Price does not include tax or gratuity. 
 
 

Propr ie tors  c hef  james  & bro oke  sh rader  
1301 Eas t  15 th S t ree t ,  T ul sa  Oklahoma  918.582.4321   fax  918.582 .4195  

palacetul sa.com 


