Cork Tree Menu

https://menuweb.menu
74950 Country Club Dr.CA 92260, Palm Desert, United States
+17607790123 - https:/lthecorktree.com/

The menu of Cork Tree from Palm Desert contains about 321 different dishes and drinks. On average you pay
about $95.2 for a dish / drink. Cork Tree Restaurant showcases the best of California with locally sourced
ingredients and a wine list that highlights West Coast selections, particularly from California. The elegant

atmosphere features large booths for privacy, surrounded by beautiful palm trees and a cascading fountain on
the patio. Two private dining options are also available to accommodate different party sizes.
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Cork Tree Menu

Desserts

CHOCOLATE CAKE

Sashimi

TUNA TARTAR

Vegetarian

CAULIFLOWER

Seafood

CRAB CAKES

Side Dishes

MASHED POTATOES

Drinks

DRINKS

Pork

PORK BELLY

Rice

RISOTTO

Sauces

SALSA

Appetizer

TARTARE

Fish

SEA BASS

Beef Dishes

FILET MIGNON

Steaks

RIBEYE STEAK

From The Grill

RIBS

Soft Drinks

LEMONADE

Beef

RIB EYE

Mexican Dishes
TACOS

Wine

BOTTLE OF WINE

Chinese Specialties

PEKING DUCK

Blends

MONKEY SHOULDER $13.0

Coffee

ESPRESSO

Champagne & Sparkling

NV VEUVE CLICQUOT, REIMS,

FRANCE $135.0
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Red Wines

PINOT NOIR, DAVIS BYNUM, RUSSIAN

RIVER

Raw Bar

PLATEAU DE FRUITS DE MER

Brandy & Cognac

COURVOISIER XO

Brandies

REMY MARTIN XO

Sushi Bar Appetizer

KING CRAB AVOCADO TOWER

Ports

CROFT DISTINCTION

Japanese Cold
Appetizers

CRAB AVOCADO SALAD

Scotch

DEWARS

Single Malt And Rare
Blend Scotch

BRUICHLADDICH

Cognac & Armagnac

MARTELL CORDON BLEU

$62.0

$70.0

$14.0

$23.0

$14.0

$25.0

$65.0

Viognier

2020 MINER, PASO ROBLES $51.0
Add On To Any Salad As
Entree

CRAB SHRIMP CAKES $18.0
Cuts

OSCAR STYLE FILET

Hearty Fare

CIOPPINO

Gardens

WATERMELON BURRATA SALAD

La Carne

PRIME RIB-EYE $65.0
French

FRENCH ONION SOUP

Syrah / Petite Syrah

2020 DOMAINE CHRISTOPHE

SEMASKA, COTEAUX DE VIENNE $63.0
Entrees & Pastas
SEARED CHILEAN SEA BASS $52.0

Sauvignon Blanc / Fume
Blanc

2021 OYSTER BAY,

MARLBOROUGH, NEW ZEALAND $33.0
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Mixed Dishes

BEEF SKEWERS $27.0
Champagne Non-Vintage
NV VEUVE CLICQUOT, ROSE,

REIMS, FRANCEQ $140.0
Blush & Rose

2021 ROSE, CHAPOUTIER,
“BELLERUCHE,” COTES-DU- $42.0
RHONE

Bar & Lounge Offerings
ARGENTINE FILET $29.0
Chardonnay - New World
2020 CHATEAU MONTELENA,

NAPA VALLEY $130.0
Restaurant Category
DESSERT

Tuna Tartare

TUNA TARTARE $24.0

Non Alcoholic Drinks

ICED TEA
WATER

Alcoholic Drinks

JOHNNY WALKER RED $13.0
ESPRESSO MARTINI

Soups

TOMATO SOUP

FISH SOUP

Pasta

PASTA PRIMAVERA
RAVIOLI

Antipasti
MUSHROOM RAVIOLI
BURRATA

Appetizers
MINI DUCK CONFIT TACOS
CRISPY JAPANESE PORK BELLY

Whisky
HENNESSY VS
GLENFIDDICH IPA

Whiskey

CHIVAS REGAL
GLENFIDDICH FIRE CANE

Hot Drinks

COFFEE
TEA

Port

SANDEMAN FOUNDERS RESERVE

TAYLOR FLADGATE LBV

$38.0

$19.0

$21.0
$19.0

$25.0
$25.0

$17.0
$20.0

$14.0
$16.0
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White Blends/ Other
Whites

2019 AU BON CLIMAT
“HILDEGARD,” SANTA MARIA
VALLEY

2022 MOTODOFFO, TEMECULA

Spirits

REMY MARTIN VSOP
JOHNNY WALKER BLACK
MARTINI

Pinot Grigio

2022 JERMANN, PINOT GRIGIO,
FRUILI, ITALY

2021 RUFFINO, “AQUA DI VENUS,”

FRIULI

2020 ATO Z, PINOT GRIS,
OREGON

Malbec

2018 SWINTO, ARGENTINA

2022 PAUL HOBBS, “FELINO,”
MENDOZA, ARGENTINA

2019 GRAFFIGNA, ARGENTINA

Cognac
COURVOISIER VS
MARTELL VS
MARTELL VSOP

Riesling

2019 CHATEAU MONTELENA,
RIESLING, “POTTER VALLEY,”
NAPA

$72.0

$56.0

$21.0
$18.0

$56.0

$49.0

$39.0

$72.0
$50.0

$40.0

$18.0
$18.0
$23.0

$70.0

2018 HUBERT MEYER,
WINZENBERG GRAND CRU, $65.0
RIESLING, FRANCE

2021 FESS PARKER, SANTA
BARBARA COUNTY

Wine Pairing
RED BLEND, RAYMOND, NAPA

CHARDONNAY, DONATI, CENTRAL
COAST

CABERNET SAUVIGNON, UNSHACKLED,
NAPA

Owners - Private Reserve
CABERNET 2005 JOSEPH

PHELPS, BACKUS $440.0
BORDEAUX 2003 GRAND VINDE ¢
LEOVILLE, RECOLET :
BORDEAUX 1966 SAINT JULIEN o400
MEDOC, RECOLET :
y &
Entrées
2 SEASONAL SEAFOOD

@ SAMPLER $32.0

@. = CLASSIC SHRIMP COCKTAIL

‘ BURGUNDY THYME
INFUSED ESCARGOT  $23.0
EN CROUTE

CRAB CAKE
Other Unique Reds
2020 ISABEL FERRANDO,
CHATEAUNEUF-DU-PAPE, $240.0
FRANCE
2020 ANTINORI,“TIGNANELLO,”
TOSCANA $226.0
2016 AISINA, BRUNELLO DI $165.0

MONTALCINO, ITALY
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2019 FELSINA, CLASSICO
RISERVA CRU RANCIA, CHIANTI, $113.0
ITALY

2020 PODERI LUIGI EINAUDI,

DOGLIANI, ITALY $43.0

Dessert

HAZELNUT CHOCOLATE CAKE
WARM APPLE TART

TRIO CREME BRULEE
CHEESECAKE

CREME BRULEE

SORBET

Sparkling Wines

NV VAL D’OCA, PROSECCO, ITALY
(SPLIT)

NV VAL D’OCA PROSECCO ROSE,
ITALY (SPLIT)

NV LE GRAND COURTAGE BRUT,
FRANCE (SPLIT)

NV J VINEYARDS, CUVEE 20,
RUSSIAN RIVER VALLEY

2014 DOMAINE CARNEROS BY
TAITTINGER, BRUT, NAPA

NV GLORIA FERRER, SONOMA $54.0

$16.0

$14.0

$12.0

$80.0

$75.0

Merlot
2019 GRGICH HILLS ESTATE,
2020 CHATEAU DE LA COUR, $87.0

SAINT-EMILION GRAND CRU
2021 FROGS LEAP, NAPA $85.0

2017 MONTICELLO VINEYARDS,
NAPA

2019 RODNEY STRONG, SONOMA
COUNTY

$60.0

$42.0

2021 LEESE-FITCH, CALIFORNIA  $32.0

2018 GRGICH HILLS ESTATE,

NAPA $80.0

Sauvignon Blanc/Fume
Blanc

2022 CAKEBREAD, NAPA $75.0

2022 CLOUDY BAY,
MARLBOROUGH, NEW ZEALAND

2021 GRGICH HILLS ESTATE,
FUME BLANC, “DRY SAUVIGNON  $69.0
BLANC,” NAPA

2022 FROGS LEAP, RUTHERFORD,
NAPA

2023 GROTH, NAPA $60.0

2021 VINA ROBLES, “JARDINE
VINEYARD,” PASO ROBLES

2022 TOOTH NAIL, PASO ROBLES $39.0

Syrah /Petite Syrah

2020 TURLEY, “PRESENTI
VINEYARD,” PETITE SYRAH, $150.0
PASO ROBLES

$72.0

$67.0

$56.0

2018 AMOR FATI, “MURMUR

VINEYARD,” SANTA MARIA $80.0
VALLEY

2018 BROLL MOUNTAIN

VINEYARDS, PETITE SYRAH, $71.0
CALAVERAS

2020 FESS PARKER, “BIG EASY,” $67.0
SYRAH, SANTA BARBARA ’
2022 STOLPMAN VINEYARDS, $60.0
BALLARD CANYON ’
2021 TRUE GRIT, PETITE SYRAH, $49.0
MENDOCINO '
2019 MICHAEL DAVID, “6TH $42.0

SENSE,” LODI
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Salads

A5, ORGANIC RAINBOW
200N BEET SALAD

i & i
ﬂv CAESAR SALAD

BABY ICEBERG
WEDGES

BEET SALAD
WEDGE SALAD
CAPRESE
CAPRESE SALAD
KALE SALAD

$20.0
$19.0

$19.0

Starters

JIDORI FARMS FREE RANGE
CHICKEN

WHITE PEKING DUCK BREAST $40.0
BONELESS BRAISED SHORT RIBS $40.0
SEARED BRISTOL SCALLOPS $46.0
CORK TREE CIOPPINO $52.0

PISTACHIO CRUSTED COLORADO RACK
OF LAMB

PAN ROASTED ICELANDIC SALMON

$39.0

SALMON SKEWERS $20.0
Dessert Wines & Ports
BALCONES RUMBLE $12.0

TRENTADUE, CHOCOLATE AMORE $14.0

CROFT FINE TAWNY $11.0
FONESCA BIN #27 $12.0
FONSECA TEN YEAR $15.0
SANDEMAN TEN YEAR $16.0
SANDEMAN TWENTY YEAR $25.0
TAYLOR FLADGATE TEN YEAR $15.0

TAYLOR FLADGATE TWENTY
YEAR

Owners

GRENACHE 2021 BOOKER
“RIPPER”

PINOT NOIR 2017 CIRQ
PINOT NOIR 2018 CIRQ
MERITAGE 2017 OPUS ONE

MERITAGE 2021 BOOKER
“OUBLIE”

MERITAGE 2021 BOOKER
“VERTIGO”

SYRAH 2021 BOOKER
“FRACTURE”

TEMPRANILLO 2021 BOOKER

PINOT NOIR 2011 CIRQ,
“TREEHOUSE,” (3 LITER)

Zinfandel

2020 TURLEY, “HAYNE
VINEYARD,” NAPA

2021 TURLEY, “DRAGON
VINEYARD,” HOWELL MOUNTAIN

2021 TURELY, “ESTATE,” NAPA

2021 TURLEY, “PRESENTI,” PASO

ROBLES

2020 TURLEY, “UBERROTH,”
PASO ROBLES

2019 MICHAEL DAVID, “LUST,”
LODI

2013 COLLIER FALLS, DRY
CREEK, SONOMA COUNTY

2021 FROG’S LEAP, NAPA
2021 ROMBAUER, NAPA
2020 EARTHQUAKE, LODI

2019 FRANCIS COPPOLA,
SONOMA

$26.0

$300.0

$350.0
$330.0
$637.0

$300.0

$300.0

$250.0
$250.0

$900.0

$225.0

$225.0
$225.0

$225.0

$182.0

$90.0

$87.0

$82.0
$78.0
$48.0

$42.0
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Meritage / Red Blend

2019 ABREU, “ROTHWELL
HYDE,” NAPA

2019 INSIGNIA, JOSEPH PHELPS,
NAPA

2019 OPUS ONE, NAPA

2019 JONATA, “FENIX,”
BALLAARD CANYON, SANTA
YNEZ

2018 SAXUM, “JAMES BERRY
VINEYARD,” PASO ROBLES,
WILLOW CREEK

2019 JONATA, “TODOS,”
BALLARD CANYON, SANTA YNEZ
VALLEY

2021 PAPILLON, NAPA

2021 JUSTIN, “JUSTIFICATION,”
PASO ROBLES

2017 RAYMOND, NAPA

2021 COHO, “HEADWATERS,”
NAPA

2020 TREFETHEN, “ESHCOL,”
NAPA

2019 SKYSIDE, NORTH COAST

Whites

2019 CHARDONNAY, PATZ HALL,
SONOMA COAST

2021 SAUVIGNON BLANC,VINA
ROBLES, “JARDINE VINEYARD,”
PASO ROBLES

2021 CHARDONNAY, MASVINO,
SONOMA COUNTY

2022 WHITE BLEND, MOTODOFFO,
TEMECULA

2021 CHARDONNAY, CHALK HILL,
SONOMA COUNTY

2022 ROSE, WHISPERING ANGEL,
COTES DE PROVENCE

$462.0

$450.0

$440.0

$280.0

$250.0

$160.0

$125.0
$105.0
$85.0

$80.0

$60.0

$32.0

$19.0

$16.0

$16.0

$16.0

$15.0

$15.0

2021 PINOT GRIGIO, RUFFINO,
“AQUA DI VENUS,” FRIULI

2021 CHARDONNAY, RAEBURN,
SONOMA COUNTY

2022 SAUVIGNON BLANC, TOOTH
NAIL, PASO ROBLES

2020 PINOT GRIS, ATO Z,
OREGON

2020 SAUVIGNON BLANC, OYSTER
BAY, MARLBOROUGH

2021 RIESLING, FESS PARKER,
SANTA BARBARA COUNTY

2019 CHARDONNAY, SKYSIDE,
CALIFORNIA

$14.0

$14.0
$11.0
$10.0
$9.0
$9.0

$9.0

These Types Of Dishes
Are Being Served

APPETIZER
SALAD
SOUP
DESSERTS
CHICKEN

ICE CREAM

FISH

MEAT

BREAD

LAMB

LAMB CHOPS
BURGER
LOBSTER
MUSSELS

Chardonnay
2022 FAR NIENTE, NAPA

2018 SAINT HELENA, SONOMA
MOUNTAIN

$125.0

$120.0
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2022 CAKEBREAD CELLARS, OBAN FOURTEEN $36.0
NAPA $94.0
SPEYBURN TEN $11.0
2022 ROMBAUER, CARNEROS $88.0
2020 FROST WATCH, SONOMA
s $63.0 Reds
2019 PATZ HALL, SONOMA COAST $60.0 20Ls ED BLEND, RAYMOND, $28.0
2021 MASVINO, CALIFORNIA $56.0 2010 CABERNET SAUVIGNON, -
2021 CHALK HILL, SONOMA GRGICH HILLS, NAPA '
COUNTY $53.0
2019 CABERNET SAUVIGNON,
2021 TREFETHEN, NAPA $52.0 DRY CREEK VINEYARD, DRY $20.0
CREEK VALLEY
2020 MER SOLEIL “SILVER,” UN- . o
OAKED, MONTEREY COUNTY : 2021 CABERNET SAUVIGNON,
PRISONER, “UNSHACKLED,” $18.0
2021 RAEBURN, SONOMA $49.0 CALIFORNIA
COUNTRY :
2019 PINOT NOIR, DAVIS BYNUM, 8.0
2021 DONATI, “SISTERS FORVER,” $48.0 RUSSIAN RIVER VALLEY $18.
UN-OAKED, CENTRAL COAST :
2020 CABERNET SAUVIGNON,
2019 SKYSIDE, CALIFORNIA $30.0 MASVINO, CALIFORNIA $17.0
2021 ROMBAUER, CARNEROS $96.0 2020 RED BLEND. TREFETHEN
“ESHCOL,” NAPA ’ $17.0
2021 CAKEBREAD CELLARS, $154.0 '
NAPA ' 2020 TEMPRANILLO, TINTO REY, ;o
DUNNIGAN HILLS :
Scotch Whiskey 2021 PINOT NOIR, ACROBAT, $16.0
OREGON :
BALVENIE TWELVE $30.0
2020 ZINFANDEL, EARTHQUAKE, ¢, ,
DEWARS TWELVE $14.0 LODI :
GLENFIDDICH PROJECT X $29.0 2019 ZINFANDEL, FRANCIS $12.0
COPPOLA, SONOMA '
GLENFIDDICH TWELVE $22.0
2019 MERLOT, RODNEY STRONG,
GLENFIDDICH FIFTEEN $24.0 SONOMA $12.0
GLENFIDDICH EIGHTEEN $36.0 2019 MALBEC. GRAFFIGNA
ARGENTINA ’ $11.0
GLENLIVET TWELVE $17.0
GLENLIVET FIFTEEN $25.0 2018 SYRAH, MICHAEL DAVID, $11.0
“6TH SENSE,” LODI
GLENLIVET EIGHTEEN $40.0
2021 PINOT NOIR, CASTLE ROCK, ¢ ¢
GLENLIVET TWENTY ONE $75.0 CALIFORNIA '
MACALLAN TEN $18.0 2019 CABERNET SAUVIGNON,
SKYSIDE, NORTH COAST, $9.0
MACALLAN TWELVE $33.0 CALIFORNIA
MACALLAN EIGHTEEN $100.0 2021 MERLOT, LEESE-FITCH, 5.0

CALIFORNIA
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2019 RED BLEND SKYSIDE, NORTH

COAST $9.0
Pinot Noir

2019 CIRQ, RUSSIAN RIVER, $300.0
SONOMA COUNTY '
2021 KOSTA BROWNE, SANTA $225.0
LUCIA HIGHLANDS '
2021 KOSTA BROWNE, SONOMA

2020 KOSTA BROWNE, RUSSIAN

RIVER $225.0
2021 KOSTA BROWNE, ST. RITA

HILLS $225.0
2021 KOSTA BROWNE, $225.0
WILLAMETTE VALLEY :
2017 KOSTA BROWNE, “CERISE $225.0
VINEYARD,” ANDERSON VALLEY :
2021 SEA SMOKE, “SOUTHING,”

ST.RITA HILLS $198.0
2021 SEA SMOKE, “TEN,” STA.

RITA HILLS $198.0
2022 KISTLER, RUSSIAN RIVER $130.0

VALLEY
2020 DIERBERG, STA. RITAHILLS $94.0
2021 ADELSHEIM, WILLAMETTE

VALLEY $82.0
2022 RAPTOR RIDGE, “BARREL $72.0
SELECT,” WILLIAMETTE VALLEY ’
2021 LEMELSON, “THEA’S

SELECTION” WILLAMETTE $61.0
VALLEY

2019 DAVIS BYNUM, RUSSIAN $56.0
RIVER VALLEY ’
2022 STOLLER FAMILY ESTATE, $56.0

DUNDEE HILLS
2021 ACROBAT, OREGON $48.0
2022 CASTLE ROCK, CALIFORNIA $36.0

Cabernet Sauvignon

2019 JONATA, “EL DESAFIO DE
JONATA,” BALLARD CANYON, $400.0
SANTA YNEZ

2019 CAYMUS, “SPECIAL

SELECTION,” NAPA $340.0
2021 FAR NIENTE, OAKVILLE,

NAPA $300.0
2018 SILVER OAK, NAPA $250.0
2021 TATE, “JACKS VINEYARD,” $225.0
HOWELL MOUNTAIN ’
2017 NICKEL NICKEL, “QUARRY, $200.0

RUTHERFORD, NAPA
2018 SWITCHBACK RIDGE, NAPA $184.0
2021 CAYMUS, NAPA $170.0
2019 JAYSON, NAPA $165.0

2019 SILVER OAK, ALEXANDER
VALLEY

2021 JOSEPH PHELPS, NAPA $150.0

2021 BARNETT VINEYARDS,
SPRING MOUNTAIN

2019 ROMBAUER, NAPA $120.0
2021 FRANK FAMILY VINEYARDS,

$159.0

$143.0

NAPA $99.0
2020 WALLA WALLA VITNERS, $69.0
WALLA WALLA, WASHINGTON ’
2019 DRY CREEK VINEYARD, DRY $68.0
CREEK VALLEY ’
2021 PRISONER, “UNSHACKLED,” $65.0
CALIFORNIA ’
2017 BROLL MOUNTAIN $63.0
VINEYARDS, CALAVERAS COUNTY ’
2020 MASVINO, CALIFORNIA $59.0
2019 SKYSIDE , NORTH COAST, $30.0
CALIFORNIA ’

Ingredients Used

DUCK
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. SCALLOPS BUTTER

* SEAFOOD BRUSSEL SPROUTS
SALMON CHEESE

TOMATO RASPBERRY
PORK MEAT BACON
CHOCOLATE TUNA
SHRIMP SCALLOP
MUSHROOMS AHI TUNA
ESCARGOT BRUSSELS SPROUTS
COCONUT BEEF
POTATOES HALIBUT
CARROTS
Cork Tree -
74950 Country Club Dr.CA Opening Hours: =
92260, Palm Desert, United Monday 17:00-21:00
States Tuesday 17:00-21:00

Wednesday 17:00-21:00
Thursday 17:00-21:00
Friday 17:00-22:00
Saturday 17:00-22:00
Sunday 17:00-21:00

Made with menuweb.menu
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