
 
Valentine’s Day 

Saturday, February 14, 2026 
three course price fix menu 

$75 per person 
 

first course 
 

half dozen oysters, east coast, 
mignonette 

 

wood fire roasted bone marrow, 
blood orange jam, crostini 

 

castelfranco, rosa scarlatta, treviso, persimmon, 
roasted beets, walnut, buttermilk dressing 

 

ribollita, mustard greens, parsnip, fennel, toasted bread, herbs 
 

duck liver pâté, red onion agrodolce, toasted pine nuts, crostini 
 

second course 
 

uni tagliatelle, lemon, garlic, olive oil, caviar 
 

ricotta gnocchi, rabbit ragu, red wine, king trumpet, smoked sardo 
 

seared scallops, farro, frisée, smoked bacon, leeks, beurre blanc 
 

veal saltimbocca, guanciale, taleggio, spinach, pomme puree 
 

arctic char, alubia beans, charred trevisano, olives, celery, herbs 
 

dessert 
 

tiramisu, espresso-soaked ladyfingers, 
mascarpone, cocoa powder 

 

flourless chocolate torte, blood orange custard, 
whipped cream 

 

toasted pound cake, honeycomb gelato, 
lavender caramel, salted pecans 

 

valhrona chocolate budino, whipped 
crème fraiche, toasted coconut  

 
**limited a la carte menu available** 


