
$45 PER GUEST 
(one dish for every two people, shared)
available for dine-in & takeout via www.tesserestaurant.com

LITTLE GEM 
kohlrabi, goat cheese, champagne & dill dressing 

or

BEEF TARTARE "A L'HUILE D'OLIVE"
shallots, grana padano, chive aioli caper berry

Prosecco, Bellenda, Fratelli, Rosé, Veneto, Italy (3oz)

BUCATINI WITH BONE MARROW 
duck prosciutto, shallots, parsley, balsamic

or

TAGLIATELLES AUX CHAMPIGNONS
chantrelle mushrooms, parmesan "vache rouge", olive oil

Montepulciano, Giacondi, Abruzzo, Italy 2019 (3oz) 

ORA KING SALMON SKEWER 
mint citrus marinade

or 

THE TESSE BURGER 
two beef patties, emmental, lettuce, tomato, duck fat fries

Garnacha, Torrelongares, Old Vines, Cariñena, Spain 2021 (3oz)

STICKY TOFFEE PUDDING 
Medjool dates, toffee sauce, vanilla glacé

Port, Broadbent, 10yr Tawney (2oz)

WINE PAIRING 

$29

Tuesday - Thursday | 5pm - 10pm
Friday - Saturday | 5pm - 11pm
Sunday | 5pm - 9pm

CHOICE OF ONE SIDE:
duck fat fries

tomatoes provencal
grilled zucchini

peewee potatoes
roasted broccolini




