ANCORA

WATERFRONT DINING AND PATIO

CAVIAR FESTIVAL MENU
November 2 - 23, 2016

CAULIFLOWER & LEEK “PANACOTTA" 12
milk bun toast, chives
herring caviar

SALMON TARTARE 14
pressed cucumber, aji amarillo, ponzu, rice crisp
salmonroe

CHAWANMUSHI 14
baby shrimp, shitake mushroom, mitsuba leaves
lumpfish caviar

SQUID INK LINGUINI & UNI 20
house bacon, skin chicharron, bonito, beurre blanc
smoked trout caviar

POTATO & EGG 30
potato pave, crispy soft poached egg,
créme fraiche, salsa verde
northern divine caviar

CAVIAR TASTING 180
northern divine, siberian, ossetra (each 10g)
potato blinis, chives, creme fraiche

ancoradining.com

menu subject to change



