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HAPPY VALENTINE'S DAY 2026

STARTERS CHOICE OF

Half Dozen Oysters* dressed, baked, or fried

Ora King Salmon Crudo* grapefruit, ginger, cilantro

Country Ham Beignets benton's ham, ricotta cheese, whole grain mustard
Steak Tartare* potato rosti, egg yolk, horseradish

Gem Lettuce Salad mint, sesame, brioche, parmesan dressing

Celeriac Soup guanciale, rye crouton, parsley

ENTREES CHOICE OF

Ravioli mushroom duxelle, port, parmesan

Pappardelle lamb ragu, pecorino, breadcrumbs

Branzino* cauliflower, preserved lemon, tahini vinaigrette

Ora King Salmon* bok choy, coconut rice, green curry

Bacon Wrapped Pork Loin* parsnip, swiss chard, honeycrisp apple, dijon jus

Steak Frites* 8oz hanger, fries, au poivre vert

SUPPLEMENTS FOR THE TABLE

Black Truffle APP 140 MC 1 75
parmesan risotto or pappardelle

Chicken & Caviar* 55
osetra noir, créme fraiche, chive

DESSERTS CHOICE OF

Chocolate Entremet raspberry jam, tamarind ganache
Guava Tart macadamia nut, marscarpone mint ice cream

Rice Pudding basil gel, strawberry, coconut crunch

In Partnership with

*Consuming raw or undercooked meats, poultry, seafood, shellfish or

T eggs may increase your risk of foodborne illness.
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