
 

HERONS 

 

Chef’s Tasting Menu 

 

 

 

 

Dungeness Crab 

Heart of Palm, Spring Radish, Nasturtium, Mango, Avocado Mousse 

 

Roter Veltliner, Leth “Reserve” Wagram, Austria 2010 

 

 

 

 

Day Boat Halibut 

Baby Octopus, Chinese Long Beans, Wood Ear Mushrooms, Miromi 

 

Chardonnay, Chanson, Viré-Clessé, France 2009 

 

 

 

 

 Seared Foie Gras 

  Green Almonds, Pickled Strawberries, Lychees, Coconut Pudding 

 

Gewürztraminer, Valckenberg, Pfalz, Germany 2011 

 

 

 

 

 Pork Cheek 

Yellow Foot Chanterelles, 62 Degree Egg, New Potato Espuma 

 

Cabernet Franc, Frédéric Mabileau, Loire Valley, France 2008  

 

 

 

 

Apricot Crêpe 

 Almond Pudding, Bread & Butter, Pistachio Ice Cream, Olive Oil 

 

Late Harvest Muscat, Tabali, Limari, Chile 2009 
 

 

  

 

 

 

 

Tasting Menu $85 

                                                                                          Wine Pairings $40 

 

                                                                                                                                                                                                      

 

 

 

 

The Chef’s tasting menu requires the participation of the entire table 

 

 

 

 

 

 

 

 

We request that you refrain from using cellular phones  

and other electronic devices within Herons 

 

Vegetarian Menus are available upon request. 

 

20% Automatic Gratuity added for parties of 6 guests or more. 

 

 


