Premium Sturgeon

Evokes a crisp, nutty taste.

Processed with ancient Persian techniques, this caviar is
distinguished by its medium sized pearls that are jet black
to dark grey in color. Responsibly Wild/USA

20z/$87  4oz/$165  8.750z/$350  17.50z/ $670

Paddle Fish
Smooth, creamy, and soft texture.

This is a popular and exceptional quality wild American
Caviar. It is comparable to Wild Caspian Sevruga Caviar in
terms of looks, pearl size and texture at a fraction of the
cost. Paddlefish Caviar is platinum grey in color.
Responsibly Wild/USA

20z/$89  4oz/$128  8.750z/$270  17.5 0z / $643
Wild Salmon

Flavor of fresh salmon and a hint of sea salt.

Grade “A” Salmon Roe. This caviar is processed using
traditional Russian methods and offers a very large vibrant
orange pearl. Responsibly Wild/USA

40z / $44 160z / $155

Trout Roe
Provides an exciting pop when eaten.

This caviar is derived from a stock of rainbow trout with truly
impressive pearls. Large and firm, they are considered to be
the glistening jewels of the sea due to their vibrant and bold
orange color. Sustainably Farmed/France

Smoked 4oz / $73
Regular 40z / $45

Smoked 160z / $190
Regular 160z / $175

White Sturgeon

Remarkably creamy texture.

White sturgeon caviar is our leading sustainable Aqua-
cultured Sturgeon Roe produced from the highly sought
after and cherished white sturgeon. This caviar is most
popular for its large pearls that glisten with a striking dark
grey to black color. Sustainably farmed/USA

20z/$220 4oz $425 8.750z/$885 17.50z/ $1700

Siberian Baerii

Medium-sized dark pearls that are creamy in texture with a
crisp and nutty taste.

This caviar is extremely fresh and is also produced all year-
round in the most optimal ecological environment.
Sustainably Farmed/Poland

4oz / $290 8.750z / $585  17.5 oz / $1055

Smoked Whitefish

Small gold crunchy pearls with a lot of versatility.

Produced from the roe of the popular whitefish, the pearls
of this caviar are small, crunch and gold in color. This
caviar allows much versatility in a whole range of culinary
applications for both the professional gourmand and the
novice fine food lover. Responsibly Wild/Canada

4oz / $66

Caviar Menu

Royal Osetra

Pops with a complex nutty flavor that lingers.

This caviar is the closest to what we used to know as
Caspian Caviar with respect to flavor, size, and color
attributes. With its large and firm amber colored pearls,
Royal Osetra is impeccable and truly the highest-grade
Caviar in the world today. Sustainably Farmed/China

20z / $190 4oz / $373 8.750z/ $730 17.50z / $1476

Russian Osetra

Clean and fresh taste that provides a hint of the sea and
a delightful velvety smooth, superior finish.

This selection is 100% pure breed of Russian Sturgeon. It is
processed with fine sea salt and is the highest quality
Russian Sturgeon Roe. Sustainably Farmed/Poland

20z / $195 4oz / $352 8.750z/ $698 17.50z / $1365

Imperial Osetra

Smooth buttery taste with a hint of hazelnut, and fresh
crisp aroma of the sea.

This caviar is named for its superiority and
exclusiveness, it is the scarcest. Golden osetra has
always been selected for kings, as most rare. This
caviar has firm, large, glossy golden grains, captured at
the absolute peak of size, flavor, color and texture,
when sturgeons are at their most mature. Sustainably
Farmed/China

20z / $195 4oz / $405 8.750z / $845 17.50z / $1688

Kaluga Hybrid
Boasts a smooth, nutty and buttery finish.

Kaluga Hybrid caviar is our alternative to the Caspian
Beluga in terms of quality, size of the pearls, and taste.
Kaluga Hybrid, also known as River Beluga Caviar, is a
hybrid between Acipenser Schrenkii and Huso Dauricus.
This Kaluga Hybrid is known for its firm, large pearls,
ranging in color from amber to deep golden. Sustainably
Farmed/China

207/ $110 4017 / $205 8.750z / $400

17.5 0z / $766 35 0z / $1536

Caviar Accoutrements Kit

Blinis, creme fraiche, diced chives, diced shallots,
hardboiled egg whites & yolks.

20z / $25 4oz / $35
350z / $100

8.750z / $50
17.5 oz / $75

Add mother of peal spoons $15 ea.



