
A 3% Restaurant Operations Fee will be added to all checks. This fee helps offset 
rising operational costs. Items are cooked to order. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne 
illness. Please inform your server if anyone in your party has a food allergy. Please 
inform your server if anyone in your party has a food allergy. 
gf | gluten free    v | vegetarian    vg | vegan

All recipes are created by Senior Executive Chef 
Pablo Peñalosa Nájera based in Turner’s Cut.

h o u � o n  r e � a u r a n t  w e e k s  2 0 2 6
D I N N E R  M E N U  •  5 5

Turner’s Cut Will Donate
$5 From Each Dinner Sold.

G O L D  F A S H I O N E D  
house blend of whistlepig piggyback rye six year, jameson 
irish whiskey, house-made cabernet simple syrup 18

C O S M O B E L L E
absolut citron vodka, cointreau, sweetbird dragon fruit & 
papaya, lime juice, cranberry juice 18

A P E R O L  S P R I T Z
aperol, sparkling brut, fever-tree club soda 16

T E L M O N T, “Réserve Brut,” Épernay 120

F I R S T  C O U R S E
T U R N E R ’ S  C U T  I C E B E R G  S A L A D
bacon, honey roquefort dressing, tomato powder
T U R N E R ’ S  C U T  C A E S A R  S A L A D *
baby gem lettuce, homemade caesar dressing, garlic, 
18-month aged parmesan cheese, brioche croutons
boquerones +4 • bacon +10
G N O C C H I  B AT O N N E T S  v
truffle lemon beurre blanc, snow peas, parmesan
B U T T E R M I L K  C H I C K E N  ‘ N U G G E T S ’
beurre blanc, shaved black truffle, green oil

D E S S E R T S
C H O C O L AT E  S O U F F L É  TA R T
valrhona guanaja 70% chocolate, gianduja, 
grand marnier ice cream
C R È M E  F R A Î C H E  C H E E S E C A K E
mandarin custard, citrus segments, almond sablé, 
micro mint
C I T R U S  M E R I N G U E
yuzu namelaka, lemon curd, lime streusel

E N H A N C E  Y O U R  E X P E R I E N C E  W I T H  O U R  F E A T U R E D  
F I V E - C O U R S E  C H E F ’ S  T A S T I N G  M E N U  F O R  A N  A D D I T I O N A L 

$ 1 0 0  W I T H  A  $ 1 5  D O N A T I O N

S E C O N D  C O U R S E
T R U F F L E  &  W I L D  M U S H R O O M  R I S O T T O *  g f / v
perfect egg, parmigiano reggiano crisp, pea tendrils
V E N I S O N  L O I N *  g f
parsnip and truffle purée, mushrooms, demi-glace
7 o z  A M E R I C A N  WA G Y U  N Y  S T R I P *
parsley-lemon aioli, veal demi-glazed cipollini onion
S T R I P E D  B A S S *  g f
lemon-white port sauce, granulated cauliflower, citric gel
D O V E R  S O L E *  + 2 8
meunière, capers, asparagus
A M E R I C A N  WA G Y U *
8oz FILET +40
12oz NY STRIPLOIN +40

C O C K T A I L S  &  W I N E  S P E C I A L S

D O M A I N E  D E  L A  C H E Z A T T E,
Sancerre Rosé, Loire 95

N E A L  F A M I L Y  R U T H E R F O R D  D U S T ,  
White Blend, Napa Valley 85

A L E X A N A  M O S A I C,
Pinor Noir, Willamette Valley 80

C A Y M U S, Cabernet Sauvignon, California 100

A L T A M U R A, Cabernet Sauvignon, Napa Valley 135


