$99 per person

FIRST COURSE

choice of

WAGYU BEEF CARPACCIO
wild arugula, caperberries, thin baguette, pecorino, mustard, lemon agrumato

TUNA SASHIMI
asian pear, spicy radish, togarashi, wasabi aioli, micro shiso

FARMERS MARKET BABY GREENS
satfsuma tangerines, shaved fennel, candied walnuts, miso cifrus dressing
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SECOND COURSE

choice of

PRIME PETITE FILET MIGNON

field mushrooms, potato purée, crispy onions, sherry gastrique

BONE-IN RIBEYE
goat cheese, watercress, faro, meyer lemon honey mustard dressing

PORCINI CRUSTED BRANZINO
spaghetti squash, sea beans, saffron cream sauce

CREAMY MAINE LOBSTER PAPPARDELLE
asparagus, baby squash, pea shoots, pecorino, lobster américaine

WILD MUSHROOM RISOTTO
butternut squash, pecorino, truffle essence
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THIRD COURSE
INCLUDES CHAMPAGNE TOAST

choice of

HEART SHAPED CHOCOLATE RASPBERRY CAKE
candied kumaquats, raspberry-beet sauce

PASSION FRUIT MOUSSE CAKE
passion fruit gelée, kiwi, seasonal berries




