
CHEF’S TABLE



THE SPACE
Located in the 

heart of our kitchen,
the Chef ’s Table offers a 

signature dining experience 
and an opportunity to observe a 

thriving, professional
 kitchen in motion. 

This table features an 
exclusive prix fixe menu 

comprised of
Chef Melissa Perello’s
favorite ingredients 

& dishes of the 
season.



TIMING &
CAPACITY

We can accommodate 
as many as 12 people for a 
seated dinner in this space. 

The Chef ’s Table can be reserved 
once per evening 

so your arrival and 
departure times are very flexible 

and can be tailored 
to your preferences.





THE MENU

At the Chef ’s Table, we offer an exclusive 
family style, Chef ’s choice menu. This menu 
is assembled by the Chef up to the moment 

and is a surprise unveiled upon arrival. 

This shared, multi-course menu 
is assembled with the most beautiful 

market ingredients of the season 
and consists of four waves of food 

encompassing two to three dishes each. 

We are happy to accommodate 
dietary restrictions and make every attempt to honor 

special requests made by our guests, though we unable to 
offer menu previews due to the 

ever-changing nature of our menu.



SAMPLE MENU

“DEVILED EGG,” dolcini farm egg, sweetbox chile relish, marash pepper & spice 

nori “PANNA COTTA,” charred snap peas, trout roe, brokaw avocado, house ricotta  

roasted BRUSSELS SPROUTS, apple butter, peppercorn vinaigrette, golden sesame

—

LITTLE GEMS, satsuma mandarin, radish, taro root, miso vinaigrette & togarashi  

TAGLIATELLE, english pea, parmesan crema,cherry belle radish, lemon agrumato, pangrattato 

— 

STRIPED BASS, english pea, savoy cabbage, hedgehog mushroom, caper & fumet

coulotte of WAGYU BEEF, koji, asparagus, artichoke, grilled gems, brown butter & miso

—

caramelized APPLE TURNOVER, huckleberry compote, crème fraîche ice cream



Progressive Pairing 
Options...

$40 PER PERSON
We will select bubbles, a white wine and a red 

wine to walk you through our menu. 

$60 PER PERSON
We will select bubbles, white, red and a sweet 
wine offering curated for your specific menu.

$80 PER PERSON
Very special curated bottles from our cellar. Some 

may not be on this list. This is for the wine 
connoisseur that wants to be wowed by 

aged cellar selections.

participation from the entire table is required

WINE AND BEVERAGES

Our menu is designed to feature multiple dishes simultaneously. 
While a traditional wine pairing does not lend itself to this menu 
format, we have constructed three progressive pairing options to 

compliment  your meal.

You’re also welcome to order by the bottle or glass 
from our wine list upon arrival. 

 CORKAGE
$25 each for the first two 750ml bottles

$50 each for the second two 750ml bottles
$75 for each subsequent 750ml bottle

please inquire about corkage pricing for large format bottles





PRICING & DETAILS

FOOD & BEVERAGE MINIMUM
$1200

ADDITIONAL COSTS
8.5% SF sales tax

 $4 per person SF mandate surcharge
4% coordination fee

Gratuity at your discretion 

The Chef ’s Table prix fixe menu is $90 per person.
All beverages are billed on consumption. 

 CORKAGE
$25 each for the first two 750ml bottles

$50 each for the second two 750ml bottles
$75 for each subsequent 750ml bottle

please inquire about corkage pricing for large format bottles



NEXT STEPS

For more information or to

 reserve a date, 

please contact our events team  

at 

events@octavia-sf.com 

We look forward to 

hearing from you.


