
HERONS 

 

Spring  
 

First Course 

 

Morel Mushrooms 

 Nigella Gnocchi, Fresh Garbanzo Beans, Baby Leeks, Parmesan Broth 

13 

 

Kumamoto Oysters 

Sake Bloomed Oysters, Mango Puree, Togarashi, Yuzu-Shibori Granité 

16 

 

Foie Gras Terrine 

 Pickled Bing Cherries, Espresso Caramel, Vanilla, Bittersweet Chocolate 

18 

 

Veal Sweetbreads 

Chorizo-Green Almond Relish, Coriander, Sweet Onion, Young Garlic 

20 

 

Sea Scallops 

Olli Speck, Red Quinoa, Sicilian Pistachio, Olive Oil Jam, Juniper Tea 

18 

 

 Salmon Belly 

Tartare & Carpaccio, Mustard Seeds, Dandelion Vinaigrette, Chervil 

16 
 

Second Course 

 

Asparagus Soup 

Coddled Quail Egg, Parmigiano-Reggiano, Meyer Lemon Oil, Rye Crouton 

12 

 

Sun Choke Vichyssoise 

Smoked Trout, Pickled Ramps, Sunflower Sprouts, Smoked Steelhead Roe 

13 

 

Farm Lettuce Salad 

Raspberries, Candy Beets, Easter Radish, Poppy Seed Yogurt Dressing 

12 

 
Herons Signature Caesar 

Pecorino Romano Crackers, Fresh White Anchovy, Crispy Organic Yolk 

13 

 

Main Course 

 

Spring Vegetables 

 Paneer Cheese, English Peas, Maitake Mushrooms, Roots, Smoked Butter 

27 

 

Roasted Cobia 

Prosciutto, Charred Eggplant, Saffron Risotto, Littleneck Clam Nage 

32 

 

Seared Sea Trout 

Smoked Pineapple, Purple Yam Purée, Cashew Cabbage, Fermented Pepper 

34 

 

Chester White Pork 

Boiled Peanut Hash, Collard Greens, Cornbread, Sorghum Barbecue 

36 

 

Young Chicken 

Freekeh, Shiitake Mushrooms, Fried Artichoke, Fennel, Ouzo Lacquer 

30 

 
Border Springs Lamb 

Loin & Belly, Red Pearl Onion, Fava Beans, Spring Onion-Mustard Jus 

38 

 

Meyers Beef Ribeye 

Yukon Potato Terrine, Trumpet Mushroom Confit, Malt Vinegar Sauce 

40 

 



HERONS 
 

 

Spring 

 

 

Carrot Cake 

Vanilla-Ginger Braised Carrots, Peanut Mousse, Yuzu Cream Cheese Ice Cream 

12 

 

Strawberries & Rhubarb 

Kaffir Lime Parfait, Five Spice Crunch, Roasted Strawberries, Rhubarb Sorbet 

13 

 

Ricotta Cake 

Soft Honey Cream, Pistachio Rocks, Meyer Lemon, Mint, Sweet Pea Ice Cream 

11 

 

Cola Cake 

Kola Nut Ice Cream, Candy Beets, Caramelized White Chocolate, Crème Fraîche 

12 

 

Dark Chocolate 

65% Ganache, Long Needle Pine Cream, Light Almond Cake, Meyer Lemon Sherbet 

13 

 

Ice Cream & Sorbet 

Lavender Ice Cream, Double Strawberry Sorbet, Milk Chocolate Ice Cream 

11 

 

 

 

Pastry Chef Daniel Benjamin 

 

 

 

 

AFTER DINNER 

 

Port 

 Fonseca, Bin 27   8 

 Taylor Fladgate, 10 Yr Tawny 12 

 Presidential, 20 Yr Tawny  16 

 Quinta Do Portal, LBV 2005  12 

 Warre’s, Vintage 1985  25 

 

Dessert Wine 

 Château St Vincent, Sauternes 12 

 Arbor Brook “Sydney” Semillon 16 

 Vietti, Moscato d’ Asti                                                                                                 8 

 Jorge Ordonez, Moscatel                                                                                     14 

 Royal Tokaji Co. “Mad Cuvee”                                                                              11 

 Kracher TBA (187ml)                                                                                                35 

 Susana Balbo Late Harvest Malbec 12 

 

    Freshly Brewed Coffee  

 3 

French Press Coffee    

  Small 5           Large 9 

Volcan Beru- Light Roast 

H.C. Valentine Signature Blend- Medium Roast 

100% Organic Mexican- Dark Roast 

French Roast- Decaf 

 

 


