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Lobster  Medal l ion 

Toasted Brioche • Chive aioli •Salmon roe  
La Bella, Prosecco, IT 

 

 

T r u f f l e  P o t a t o  R a v i o l i  

Delicate potato ravioli • Wilted spinach • Romesca 
Van Duzer, Pinot Gris, OR 

 

 

R o a s t e d  M u s h r o o m  

Micro green salad • Buerre noisette • Ricotta salada 
Winc ‘Folly of the Beast’, Pinot Noir, CA 

 

 

R o a s t e d  H a l i b u t  

Potato wrapped & roasted to golden  Julienne vegetable bed • Black garlic relish 
Rombauer, Chardonnay, CA 

 

OR 

 

B r o w n  M u s t a r d  C r u s t e d  T e n d e r l o i n  

Cauliflower puree • Herb~horseradish crostini •  Mustard bourbon sauce  
Aperture, Cabernet Sauvignon, CA 

 

 

M i n i  G e r m a n  C h o c o l a t e  C a k e *  

Cherry chocolate cake • Vanilla buttercream • Calebeau chocolate ganache  

 Red wine poached cherries 
Banfi Piedmonte ‘Rosa Regale’, Brachetto, IT* 

*Shared dessert & wine course. 

 

 

 

 

 

 

Chef's Tasting Menu    $65 
 

Wine Flight (3oz pour)    $35 
 

 
Propr ie tors  chef james & brooke shrader  

1301 Eas t  15 th  S t reet ,  Tu l sa  Oklahoma  918.582.4321  fax 918.582 .4195 

palacetu lsa .com 


