
F R E S H

D É S I I Z A K A Y A

L E S  R A C I N E S C R I S P

E X E C U T I V E  C H E F  P A W A N  P I N I S E T T I

S É R Ê V È N E  is a contemporary french + japanese izakaya with 
cuisine meant to steadily arrive throughout your dining experience.
the cuisine sprightly represents chef Pinisetti’s culinary philosophy.

A 20% Auto Gratuity will be applied to all food and beverage.
Thank you for dining at Sérêvène.

B E E F  T A R T A R E *   2 7
creekstone farms filet mignon, red onion,
chive, caper, grated yolk, baked lays
TA B L E S I D E  P R E PA R AT I O N

C A V I A R  P U S H  P O P S *  3 9
white sturgeon caviar, accoutrements

R E D  B E E T  N O O D L E   1 7
asian pear, strawberry and carrot
green mustard vinaigrette

U M A M I  B U T T E R  S E R V I C E *  1 3
baked king’s hawaiian soft rolls
CAV I A R  /  S E AS O N A L  T R U F F L E  S H U F F L E  A D D  2 1

Ō R A  K I N G  S A S H I M I *  2 4
new zealand ōra king salmon, pickled wasabi, 
soy balsamic

R O A S T E D  C A R R O T   1 7
wildflower honey, roasted tomato 
piperade, seasonal blossoms
 
H E N  O F  T H E  W O O D S   2 1  
wild foraged maitake mushroom, 
soy beurre noisette
 
A S P A R A G U S  S É R Ê V È N E  1 9
peppercorn  béchamel, gruyere

E G G P L A N T  M A K I  2 4
lentil crunch, red wine miso glaze, 
wasabi ranch

O C T O  F R I T T O   2 4
charred scallion soubise, red wine miso glaze 
fines herbes

C A U L I F L O W E R  B U L G O G I  1 9
gochujang marinade, sesame, scallions

K A T S U  C H I C K E N  L O L L I P O P S  2 6
sérêvène katsu sauce, shishito peppers

L O B S T E R  &  P R A W N  S P R I N G  R O L L S  2 6
tiger prawn + lobster, shellfish aïoli, jardinière

F O I E  G R A S  &  D O N E T T E S *  2 8
hudson valley foie gras, red cherry bordeaux reduction

S U G G E ST E D  PA I R I N G :  
C h â t e a u  R o m i e u ,  S a u t e r n e s  $ 2 1  

L O B S T E R  U N I  -  A L F R E D O *   3 4
butter poached lobster, bucatini al dente, 
parmesan crust, domestic caviar

B O E U F  S T E A K *  5 6
sambal wilted spinach, blistered tomato, “au poivre” 

# P O R K I S M Y F A V O R I T E V E G E T A B L E   1 8 9
½ suckling pig, sérêvène sauce tray, 
hawaiian soft rolls
P L E AS E  A L LOW  A P P R OX  4 5  M I N S  FO R  P R E PA R AT I O N

P O M M E S  D E  T E R R E  1 4
«robuchon style» e.v.o.o + chives
CAV I A R  /  S E AS O N A L  T R U F F L E  S H U F F L E  A D D  2 1

B I S O N  A N D  B L A C K  T R U F F L E *  2 7
bison and cheese meatballs, cognac peppercorn sauce

J A P A N E S E  G R E E N  C U R R Y   2 7
tofu steak , radish, garbanzo , tomato petals, 
mint coriander basmati pilaf

AS K  FO R  T H E  # T R U F F L E S H U F F L E   M A R K E T  P R I C E  &  S E AS O N A L

PA N - I N D I A N  F L AVO R S  F R O M  C H E F  P ’ S  J O U R N A L

H E R I T A G E  M A S A L A  C H I C K E N  6 8
rotisserie bird, garam masala, mint coriander basmati pilaf 
P L E AS E  A L LOW  A P P R OX  3 0  M I N S  FO R  P R E PA R AT I O N

Ō R A  K I N G  S A L M O N  T I K K A *  3 8
new zealand king salmon char broiled skewers, mint corian-
der chutney, tamarind reduction, cucumber raita

Q U A I L  E G G  G H E E  R O A S T  2 7
coconut curry, savory scallion paratha

L A M B  C H O P S  3 4
taosted lemon vermicelli, jeera aloo, sa�ron aioli

*CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS

#SIMPLICITYDONERIGHT


