
....................VALENTINE’S PRIX FIXE MENU

course 1
CRAB BISQUE

silky shellfish broth, crab meat, brandy, cayenne, creme fraiche, dill oil

ruby beets, orange segments, whipped goat cheese, crushed candied
oecans, greens, honey

ROASTED BEET & CITRUS SALAD

VEGETARIAN 

DUCK CONFIT CROQUETTE

cherry-citrus aioli, frisee

course 2
MISO SHORT RIB

whipped potatoes, broccolini, crispy shallots, miso demi-glace

SEARED CHICKEN & CHERRY WINE SAUCE

seared airline chicken breast, whipped potatoes, asparagus, cherry wine sauce

GNOCCHI WITH MUSHROOM CREAM

roasted oyster mushrooms, leeks, spinach, pecan gremolata

VEGETARIAN 

SEARED CORVINA

parmesan polenta, blistered cherry tomatoes, spinach, crispy okra

course 3
CHOCOLATE BREAD PUDDING

bourbon caramel, candied pecans, vanilla bean ice cream

STRAWBERRIES & ROSE CREAM SHORTCAKE

shortbread, rose whipped cream, macerated strawberries

*Consuming raw or undercooked meats, poultry, shellfish, seafood or eggs may increase your risk of foodbourne illness.
Parties of 8 or more are subject to automatic 18% gratuity.

5:00 PM - 10:00 PM | 80 PER PERSON

....................


