Caviar Dinner

Natalie's Restaurant x Browne Trading
Friday, September 25", 2026

Imperial Oscietra Gold
Tuna Tartlet Cucumber Soy Shallot

Caviamur Kaluga Hybrid

Brioche Bowden Farm Egg Herbs Creme Fraiche

Giaveri Osetra
Uni Custard Salmon Roe Black Garlic Cake

Royal White Sturgeon

Maine Lobster Beurre Blanc Bisque Lemon

Giaveri Siberian
Wagyu Foie Gras Potato Demi

Giaveri Beluga Hybrid
White Chocolate Basil Berries Panna Cotta

Menu 198
Wine Pairing 94

Executive Chef — Jose Ochoa
Maitre "D — Sven Smits
Sous Chef — Dustin Shockley
Wine Director — Erik Perry
Bar Manager — Jacob Laperle



