
V A L E N T I N E ’ S  D A Y
$ 1 6 0  P E R  P E R S O N

  D E S S E R T  T O  S H A R E

S E C O N D  C O U R S E
c h o i c e  o f

ROASTED BEET SALAD
goat cheese,  honeycomb, arugula,  pistachio

 F I R S T  C O U R S E
c h o i c e  o f

LOBSTER BISQUE
marinated lobster ,  chi l i  crunch,  sourdough crouton

CHOCOLATE & RASPBERRY
chocolate sabayon,  raspberry conf i t

vani l la  butter shortbread

CACIO E PEPE
pepper,  pecorino,  l inguini

 MONTEREY SCALLOPS
conf i t  fennel ,  fennel  beurre blanc,  lemon zest ,  winter c i trus

MUSHROOM RAVIOLI
mixed mushroom, brown butter ,  roasted garl ic

For part ies  of  6 or more,  there wi l l  be a 20% serv ice charge added to your check
We are concerned for  your wel l -being.  I f  you have al lergies ,  p lease alert  us as not  al l  ingredients  are l i s ted.

Al though every ef fort  wi l l  be made to accommodate dietary restr ic t ions ,  we ’re  afraid we cannot always
guarantee meet ing your needs.  Eat ing raw or undercooked f ish,  shel l f i sh ,  eggs or meat increases the r isk  of

food borne i l lnesses .

ALBA WHITE TRUFFLE
5g added to any dish

+$150

BLACK TRUFFLE
5g added to any dish

+$50

CAVIAR
tradit ional  accoutrements

+$150

 S U P P L E M E N T :  O Y S T E R S  &  C H A M P A G N E
half  dozen oysters ,  2 g lasses

LUCIEN ALBRECHT BRUT ROSÉ
+$85

CHANDON RESERVE BLANC DE BLANCS
+$65

TUNA TARTARE
spicy aiol i ,  roasted ja lapeño,  green apple,  tort i l la  chip

T H I R D  C O U R S E
c h o i c e  o f

CALIFORNIA SEABASS
cannel l in i  bean,  mushroom, kale ,  blood orange

CAULIFLOWER
coconut yogurt ,  conf i t  fennel ,  za ’atar

FILET MIGNON
pomme purée,  bone marrow jus,  roasted root vegetable

HALF CHICKEN
roasted apple,  pepper je l ly ,  arugula,  pink radish


