
F I R ST  COU R S E
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
satsuma tangerines, shaved fennel, candied walnuts, miso citrus dressing

f

S ECOn D COU R S E
choice of

pRImE pETITE  F I LET  mIGnOn
field mushrooms, potato purée, crispy onions, sherry gastrique

BOnE - In R IBEYE
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

f

Th I RD COU R S E
INCLUDES CHAMPAGNE TOAST

choice of

hEART ShApED ChOCOL ATE RASpBERRY CAkE
candied kumquats, raspberry-beet sauce 

pASS IOn FRU IT  mOUSSE CAkE
passion fruit gelée, kiwi, seasonal berries

H appy Valentine’s D ay!
$99 per person 


