Alberta Wagyu Menu

wagyu Consommeé

Beef Cheek Tortellind, Pickled Asparagus,
Morel Mushrooms, House Maoe Mustara
Riesling Spiitlese, “Berncasteler Doctor” Dr. H. Thanisch,

Mosel, Germany, 2019

Beef Tatakl
House Made Ponzu, Sourdough Breaderumbs,
Sesame, Green Onlon, Shiso Leaf

Chénns, “Les BLEMonES” Domatlne smwt-(‘ﬁ v,
BeO vgotms, Frawnce, 2018

wagyu Tenderloin
Caramelized Onton Purée, Seared King Oyster Mushrooms,
Truffle Potato Pave, Balsamic Wagyu jus

Barolo, “Bussia” Glacowo Fenocchlo,
Pledmont, ttaly, 2013

Bourbon Brownie Tart
Michter's Bourbon, Candied Maple wWagyu Bacon

Maury, Mas Awdel,
Roussillon, France, 2019

Menu £240

wine Palring $££5



