
SK CHEF’S SERIES
STEAK DINNER

July 21, 2023

Oyster Rockefeller Slider
Creamed spinach, crispy baguette

Quinoa Arancini
Quinoa, black bean, avocado crema

Alex’s Pick:
 Ca’ del Bosco, Cuvee Prestige, Italy

Smoked Shrimp Street Corn
House smoked shrimp, street corn salad, 

cilantro oil
Chef  Carly’s Pick:

Cakebread Cellars, Sauvignon Blanc, 2021, CA

THE STEAKS
Dry Aged 

Wagyu
Prime Angus

Grass Fed

Sauces
Demi-Glace, Bearnaise, Lobster Butter

Sides
Roasted Garlic Mashed Potatoes, 

Cashew Asparagus, 
Roasted Collar City Chestnut Mushrooms

Chef  Paul’s Pick:
Quilt, Cabernet Sauvignon, 2019, CA

             
            

Hazelnut Souffle
Chocolate cardamom anglaise, 

apricot sorbet
Chef  Julia’s Pick:

Castello Banfi, Rosa Regale, Sparkling Red, 2021, Italy


