dawson's

S TEAKHOWUSE

DINE DOWNTOWN 2026

“$45 TASTING MENU
“OPTIONAL WINE PAIRING, ADDITIONAL $25

Available January 9th — 18", 2026

1ST COURSE

Choice of One:

Kimchi “Fried Rice” Arancini
Gruyere Cheese, Gochujang Aioli, Nori Powder
Daikon Sprouts, Black Sesame Seeds

*Alexander Valley Vineyards, Gewurztraminer, Mendocino

Roasted Acorn Squash Soup
Acorn Squash Soup, Tallegio, Toasted Pecans, Crispy Sage

*MacRostie, Chardonnay, Sonoma Coast

2" COURSE

Choice of One:

Eye of Prime Rib
Pastrami Crust, Beef Fat Fingerling Potatoes, Creamed Kale Flan
Cabernet Demi, Horseradish Butter

*Inkblot, Petit Syrah, Lodi

Market Fish
Pan Seared Salmon, Mushroom Barley Risotto, Grilled Radicchio
Salmon Skin Chicharron, Buerre Rouge

*Shug, Pinot Noir, Sonoma Coast

39 COURSE

Choice of One:

Chocolate Banana Tart
Dulce de Leche, Bananas, Bittersweet Chocolate Cremeux
Banana Coulis, Banana Tuile

Exta Virgin Olive Oil Cake
Lemon Lime Curd, Yuzu Namelaka

Coffee, Old Soul Roasters



