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*Additional $5 per person for every additional hour
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F D E

Chef Ken Frank welcomes you! Fueled by a passion for excellence, his signature restaurant, La Toque, has been bestowed with a 

prestigious Michelin Star. All menus have been customized by our chefs with your event in mind, using seasonal ingredients sourced from our 

network of local artisan producers and growers. Our devotion to using only the finest seasonal ingredients is manifest on every plate. Our 

commitment to responsibly grown and ethically produced foods will leave you feeling renewed. 
 

We can accommodate groups of up to 12 guests in our main dining room, and groups up to 45 guests on our beautiful glass-enclosed, fully 

heated terrace, year-round.  
 

La Toque at The Westin Verasa Napa is a showcase for Chef Frank’s modern French cuisine and his passion for fine wine. This “French 

chef in a California body,” as he likes to call himself, has pushed his cuisine in a more harmonious wine friendly direction and the restaurant has 

become well known for its savvy wine pairings. 
 

The wine pairings listed are optional with all menus, but are highly suggested.  Our sommeliers bring years of service and wine knowledge 

directly to your table. Their expertly chosen wines and interaction with your guests can make for a truly memorable dinner.  

 

Chef’s Table Tasting Menu 

Nine-course degustation menu, $205 per person.  

Optional wine pairing, $95 per person. 

 

Chef’s Vegetable Tasting Menu 

Five savory courses plus dessert menu.  Dairy and eggs are used, but no fish, meat, or meat stocks, $95 per person. 

Optional wine pairing, $75 per person. 

 

Prix Fixe Four-Course Menu 

Three savory courses plus dessert menu, $90 per person. Optional wine pairing, $52 per person.  

Optional dessert wine pairing, $14 per person.   

Prix Fixe Five-Course Menu 

Four savory courses plus dessert menu, $108 per person. Optional wine pairing, $68 per person.  

Optional dessert wine pairing, $14 per person.  
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Chef’s Garden Salad with Chicories, Heirloom Radishes, Turnip,Taro Crisps,  

Shaved Pecans and Apple Cider Vinaigrette 

2016 Tilth, Sauvignon Blanc, Napa Valley 

 

John Dory with Eggplant, Black Olive and Almond Hazelnut Picada 

2013 Etna Rosso, Graci 

 

North Coast Sablefish with Bergamont Sabayon and Onion Soubise 

2013 Meursault, “Les Tillets”, Christian Bellang & Fils 

 

Prime New York Strip Loin with Fiscalini Cheddar Pearl Tapioca 

and Rutherford Red Wine Sauce 

2004 Cabernet Sauvignon, Neal Family Vineyards, Napa Valley 

 

Gateau Concorde au Chocolat 

Dow’s Trademark, Finest Reserve Porto 

Drip Coffee Service & Mignardises 

4-Course Tasting Menu, with Wine Pairings...142 

5-Course Tasting Menu, with Wine Pairings...176 

Optional dessert wine pairing, additional $14 per person 

*Please keep in mind that our menus change frequently, and while we try to keep them as current as possible for prospective guests, some 

dishes and/or wine pairings may have been changed or replaced by the time you make your selections. Dietary restrictions and vegetarian 

preferences are always happily accommodated with advanced notice. 
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