
	

 

FLORAL	ARRANGEMENTS	AVAILABLE 	+$175 	
	
	

48-HOUR	ADVANCE	PRE-ORDER	
 

 
 

 
 

 

 

 

 

 
  

 
 
 
MENU A  
 
 
SALADS   
 
SHAVED	FENNEL	SALAD  
lemon, olive oil, parmesan, black pepper	 	
	
J.R.	ORGANIC'S	FARM	ARUGULA	&	FRISÉE  
toasted almond, sherry-shallot vinaigrette, parmigiano reggiano  

 
 
 
PASTA  & WOOD OVEN PIZZA 
 
TROTTOLE	SALSICCIA  
fennel sausage, swiss chard, bread crumbs, parmesan 
 
CRESTE	DI	GALLO	MIDOLLO  
bone marrow, garlic confit, bread crumbs, parmesan 
 
 
MARGHERITA  
crushed tomato, fior di latte, basil 
 
DUCK	EGG  
pancetta, panna, potato, rosemary, fior di latte, parmesan 
 
MAIN PLATES   
 
ROASTED	CHICKEN	 	
torn bread, wilted greens, pan jus 
 
BLACK	HAWK	FARMS	WAGYU	HANGER	STEAK		
Brussels sprouts, ‘nduja, hen of the woods mushroom, 
smoked medjool date 

MENU B  
 
 
SALADS   
 
J.R.	ORGANIC'S	FARM	ARUGULA	&	FRISÉE	  
toasted almond, sherry-shallot vinaigrette, parmigiano reggiano 

SEASONAL	SALAD	
 
 
 
 
PASTA  & WOOD OVEN PIZZA  
 
RIGATONI	AL	RAGÙ	DI	MAIALE  
pork collar ragù, smoked pecorino, braised tomato, basil 
 
SEASONAL	PASTA	
 
 
JAPANESE	MUSHROOM  
roasted garlic, panna, taleggio, fontina, thyme, arugula 
 
DUCK	EGG  
pancetta, panna, potato, rosemary, fior di latte, parmesan 
 
 
 
MAIN PLATES   
 
ROASTED	CHICKEN  
torn bread, wilted greens, pan jus 
 
SEARED	CALIFORNIA	STRIPED	BASS               
potato pavé, charred  leek, “sour cream & onion”

 
 
 
 
 
 
 
 
 

  
 

  DESSERT BOARD (MENU A & B)   
 

ASSORTMENT	OF	LOVE	&	SALT	DESSERTS	
	

4-COURSE DINNER IN OUR WINE CELLAR 
PLEASE CHOOSE EITHER MENU A OR B. 

We serve family style, so you and your guests  
will experience each dish. $75 per person 

*All menu items are subject to change according to seasonality and availability  



	

 

FLORAL	ARRANGEMENTS	AVAILABLE 	+$175 	
	
	

48-HOUR	ADVANCE	PRE-ORDER	
 

 
 

 

 

 

 

 
 
 

 
 
 
 
 

KITCHEN	LOVE	BOARD	
a selection of cured meats, cheeses & pickled vegetables 

 
 
 

 
MENU C  
 
SALADS  & WOOD OVEN PIZZA   
 
 
SHAVED	FENNEL	SALAD  
lemon, olive oil, parmesan, black pepper 
	  
J.R.	ORGANIC'S	FARM	ARUGULA	&	FRISÉE	  

toasted almond, sherry-shallot vinaigrette, parmigiano reggiano  

 
PASTA  & WOOD OVEN PIZZA 
 
TROTTOLE	SALSICCIA  
fennel sausage, swiss chard, bread crumbs, parmesan 
 
CRESTE	DI	GALLO	MIDOLLO  
bone marrow, garlic confit, bread crumbs, parmesan 
 
MARGHERITA  
crushed tomato, fior di latte, basil 
 
DUCK	EGG  
pancetta, panna, potato, rosemary, fior di latte, parmesan 
 
MAIN PLATES   
 
ROASTED	CHICKEN  
torn bread, wilted greens, pan jus 
 
BLACK	HAWK	FARMS	WAGYU	HANGER	STEAK		
Brussels sprouts, ‘nduja, hen of the woods mushroom, 
smoked medjool date 
 
 
 
 
   

 
MENU D  
 
SALADS  & WOOD OVEN PIZZA   
 
 
	J.R.	ORGANIC'S	FARM	ARUGULA	&	FRISÉE		
toasted almond, sherry-shallot vinaigrette, parmigiano reggiano  

SEASONAL	SALAD	  

 
PASTA  & WOOD OVEN PIZZA  
 
RIGATONI	AL	RAGÙ	DI	MAIALE  
pork collar ragù, smoked pecorino, braised tomato, basil 
 
SEASONAL	PASTA 
 
JAPANESE	MUSHROOM  
roasted garlic, panna, taleggio, fontina, thyme, arugula 
 
DUCK	EGG  
pancetta, panna, potato, rosemary, fior di latte, parmesan 
 
 
MAIN PLATES   
 
ROASTED	CHICKEN  
torn bread, wilted greens, pan jus 
 
SEARED	CALIFORNIA	STRIPED	BASS               
potato pavé, charred leek, “sour cream & onion” 
 
 
 
 
 
 

 
  

 
 

 
 

 
 
 
 
 

  ANTIPASTI  
 

  DESSERT BOARD (MENU C& D)   
 

ASSORTMENT	OF	LOVE	&	SALT	DESSERTS	
	

5-COURSE DINNER IN OUR WINE CELLAR 
PLEASE CHOOSE EITHER MENU C OR D. 

We serve family style, so you and your guests  
will experience each dish. $85 per person 

*All menu items are subject to change according to seasonality and availability  
 



	
 
 
 
 
 

 

 
 

 
  

LOVE & SALT PRIVATE DINING WINE PAIRINGS MENUS A & B 

WINE PAIRING 1 | +$60 per person   
WINE PAIRING 2 | +$90 per person {includes welcome toast} 

MENU A       

W E L C O M E  T O A S T   

Wine Pairing 2 | MV CHAMPAGNE BRUT Gremillet, Côtes de Bar, FR 

F I R S T  C O U R S E  { S A L A D S }  

Wine Pairing 1 | 2020 CHARDONNAY Monticello, Napa Valley, CA  
Wine Pairing 2 | 2018 CHARDONNAY Caraccioli Cellars, Monterey, CA  
 
S E C O N D  C O U R S E  { P A S T A  &  W O O D  O V E N  P I Z Z A }   

Wine Pairing 1 | 2020 ETNA ROSSO DOC Passopisciaro ‘Passorosso’, Sicily, IT  
Wine Pairing 2 | 2016 BRUNELLO DI MONTALCINO DOCG Canalicchio-Franco Pacenti, Toscana, IT  
 
T H R I D  C O U R S E  { M A I N  P L A T E S }  

Wine Pairing 1 | 2015 BARBARESCO DOCG Carlo Giacosa ‘Montefico’, Piemonte, IT 
Wine Pairing 2 | 2019 GRENACHE A Tribute to Grace, ‘Shake Ridge Ranch’, Santa Barbara, CA  
 
F O U R T H  C O U R S E  { D E S S E R T  B O A R D }  

TAYLOR FLADGATE 20 year Tawney Port 
 
MENU B       

W E L C O M E  T O A S T   

Wine Pairing 2 | 2018 BLANC DE NOIR A Tribute to Grace ‘Gracias Madre’, Santa Barbara, CA 

F I R S T  C O U R S E  { S A L A D S }  

Wine Pairing 1 | 2020 GRENACHE BLANC A Tribute to Grace, ‘Thompson Vineyard’, Santa Barbara, CA 
Wine Pairing 2 | 2020 GRENACHE BLANC A Tribute to Grace, ‘Thompson Vineyard’, Santa Barbara, CA 
 
S E C O N D  C O U R S E  { P A S T A  &  W O O D  O V E N  P I Z Z A }   

Wine Pairing 1 | 2020 ETNA ROSSO DOC Passopisciaro ‘Passorosso’, Sicily, IT  
Wine Pairing 2 | 2016 BRUNELLO DI MONTALCINO DOCG Canalicchio-Franco Pacenti, Toscana, IT  
 
T H R I D  C O U R S E  { M A I N  P L A T E S }  

Wine Pairing 1 | 2020 CHARDONNAY William Selyem ‘Unoaked’, Russian River Valley, CA  
Wine Pairing 2 | 2020 CHARDONNAY William Selyem ‘Unoaked’, Russian River Valley, CA  
 
F O U R T H  C O U R S E  { D E S S E R T  B O A R D }  

TAYLOR FLADGATE 20 year Tawney Port 

*All	guests	must	participate	
	
*Not	inclusive	of	sales	tax,	service	charge	&	administrative	fee	



	
 
 

 
 
 

 

 

  

LOVE & SALT PRIVATE DINING WINE PAIRINGS MENUS C & D 

WINE PAIRING 1 | +$80 per person   
WINE PAIRING 2 | +120 per person  

MENU C       

W E L C O M E  T O A S T   

Wine Pairing 1 | MV CHAMPAGNE BRUT Gremillet, Côtes de Bar, FR 
Wine Pairing 2 | MV BRUT ROSE Billecart-Salmon, Mareuil-sur-Aÿ, FR 
 
F I R S T  C O U R S E  { L O V E  B O A R D S }  

Wine Pairing 1 | 2020 GRENACHE BLANC A Tribute to Grace, ‘Thompson Vineyard’, Santa Barbara, CA 
Wine Pairing 2 | 2018 CHARDONNAY Caraccioli Cellars, Monterey, CA  
 

S E C O N D  C O U R S E  { S A L A D S }  

Wine Pairing 1 | 2020 CHARDONNAY Monticello, Napa Valley, CA  
Wine Pairing 2 | 2022 SAUVIGNON BLANC Cade, Napa Valley, CA  
 
T H I R D  C O U R S E  { P A S T A  &  W O O D  O V E N  P I Z Z A }   

Wine Pairing 1 | 2018 AGLIANICO DEL VULTURE DOC Cantine Madonna Delle Grazie ‘Liscone’, Basilicata, IT  
Wine Pairing 2 | 2015 AMARONE DELLA VALPOLICELLA CLASSICO Bussola, Vento, IT  
 
F O U R T H  C O U R S E  { M A I N  P L A T E S }  

Wine Pairing 1 | 2020 PINOT NOIR The Hilt, Sta. Rita Hills, CA  
Wine Pairing 2 | 2018 CABERNET SAUVIGNON A. Rafanelli, Sonoma, CA  
 
F I F T H  C O U R S E  { D E S S E R T  B O A R D }  

TAYLOR FLADGATE 20 year Tawney Port 
 
 
 
 
 
 
 
 *All	guests	must	participate	
	
*Not	inclusive	of	sales	tax,	service	charge	&	administrative	fee	



	
 

 

MENU D       

W E L C O M E  T O A S T   

Wine Pairing 1 | MV CHAMPAGNE BRUT Gremillet, Côtes de Bar, FR 
Wine Pairing 2 | MV BRUT ROSE Billecart-Salmon, Mareuil-sur- Aÿ, FR 
 
F I R S T  C O U R S E  { L O V E  B O A R D S }  

Wine Pairing 1 | 2021 PINOT GRIGO DOC Via Alpina, Friuli, IT  
Wine Pairing 2 | 2020 GRENACHE BLANC A Tribute to Grace, ‘Thompson Vineyard’, Santa Barbara, CA 
 
S E C O N D  C O U R S E  { S A L A D S }  

Wine Pairing 1 | 2022 SAUVIGNON BLANC Cade, Napa Valley, CA  
Wine Pairing 2 | 2022 SAUVIGNON BLANC Cade, Napa Valley, CA  
 
T H I R D  C O U R S E  { P A S T A  &  W O O D  O V E N  P I Z Z A }   

Wine Pairing 1 | 2018 BORDEAUX BLEND Aleksander, Paso Robles, CA  
Wine Pairing 2 | 2016 BRUNELLO DI MONTALCINO DOCG Canalicchio-Franco Pacenti, Toscana, IT 
 
F O U R T H  C O U R S E  { M A I N  P L A T E S }  

Wine Pairing 1 |  2020 CHARDONNAY William Selyem ‘Unoaked’, Russian River Valley, CA  
Wine Pairing 2 | 2020 CHARDONNAY William Selyem ‘Unoaked’, Russian River Valley, CA  
 
F I F T H  C O U R S E  { D E S S E R T  B O A R D }  

Wine Pairing 1 |  AMARO, Nonino   
Wine Pairing 2 | AMARO, Braulio   

*All	guests	must	participate	
	
*Not	inclusive	of	sales	tax,	service	charge	&	administrative	fee	


