
Valentine's Day
2026

DINNER FOR TWO
$110 per guest

**OPTIONAL 5-COURSE WINE PAIRING**
$45 per guest

AMUSE

Melon & Prosciutto Welcome Bite
 **II Follo, Prosecco**

FIRST COURSE (SOUP OR SALAD)

Creamy Tomato Soup
**Blanchet, Pouilly Fume**

Strawberry Arugula Salad
 Marcona Almonds/Champagne Vin/Goat Cheese 

**Olivares, Rose Granache,**

SECOND COURSE - APPETIZERS (ONE TO SHARE)

 Duck Leg
 Citrus Cabbage/Orange/Blueberry 

**Percorari, Friulano**

Bruschetta
Fresh Heirloom Tomatoes/Basil/Balsamic/Baguette

**Pullus, Pinot Grigio**

Fried Lobster Mac & Cheese 
Smoked Tomato Aioli/3 Cheese  
**Dopff & Irion, Pinot Blanc**

THIRD COURSE - MAIN (EACH GUEST SELECTS ONE)
 

Cherry + Port Braised Short Rib
Mashed Potatoes/Cherry + Port Demi

**Accornero, Barbera**

Pan Seared Chicken Breast
Mushroom Gravy/Wild Rice/Wild Mushrooms

**G.D. Vajra, Nebbiolo**

Butter Poached Shrimp 
Roasted Squash/Coconut Squash Bisque

**Failla, Pinot Noir**

DESSERT (ONE TO SHARE)

Tiramisu Truffles W/Espresso Ice Cream
 **Warre’s Optima, Porto**


