
whipped feta, Asian pear, hazelnut, beet vinaigrette 

Heirloom Beets 

1st Course 
(Choose One) 

sesame, cashew, watermelon radish, ponzu 

Hamachi Crudo 

heirloom cherry tomato, figs, marcona almond, balsamic 

Local Burrata 

3rd Course 
(Choose One) 

asparagus, garlic parsley butter, lemon, almonds 

Sea Scallop Almondine 

shiitake mushrooms, baby bok choy, yuzu ginger reduction

Miso Marinated Chilean Sea Bass 

potato puree, heirloom carrot, cherry pepper jus 

Free Range Chicken Roulade 

Braised Beef Short Rib 

spinach, porcini & wild mushroom brodo 

Parmesan Tortellini 

pepitas, pumpkin seed oil, mascarpone

Butternut Squash Risotto 

parsnip, maitake mushroom, puffed barley, red wine demi-glace 

vegetarian option available upon request 

4th Course 
(Choose One) 

mixed berries 
Coffee Crème Brûlée

pecan, raspberry, vanilla gelato 

Red Velvet Cake 

espresso, mascarpone, chocolate pearls 

Tiramisu 

*10% SALES TAX APPLIES 
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OPALINE BAR AND BRASSERIE | 806 15TH ST NW, WASHINGTON, DC 20005 | PHONE: (202) 674-1070 

2nd Course 
(Choose One) 

Pre-Fix Dinner Menu Experience | $125 Per Person* 
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