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Vilentonnes Mernw

COCKTAIL & CHAMPAGNE

Love Potion #24 15
Tito's vodka, strawherry purée, elderflower, Prosecco

Perrier-Jouet (375ml)48
France, NV

Moét & Chandon (750 mI) 115
Brut, France, NV

Veuve Clicquot Yellow Label (750 mi) 125
Brut, France, NV

APPETIZERS

Maine Lobster Bisque 19
warm lobster salad, Cognac, truffle Chantilly cream, crispy potato

Wagyu Steak Tartare 24
chopped raw American Wagyu tenderloin of beef, avocado, quail egg, whaole
grain mustard-caper dressing; everything bagel spice bagel chips

Caviar and Blinis 120
loz Ossetra Malossal caviar, buckwheat blinis, chopped egg,
chives, red onion, sour cream

ENTREES

Vegetable Heart Shaped Pizza 26
plum tomato sauce, mozzarella, spinach, bell pepper, cherry tomato,
grilled artichoke, red onian, olives, smoked almonds, basil

Wood-fired Lobster Tail and Seafood Pasta 41
house-made cavatelli, garlic herb butter, shrimp, salmon, mussels,
black pepper cream sauce

American Wagyu Filet Mignon 57
6oz tenderlain, red wine reduction, truffle butter; roasted garlic-chive
mashed potatoes, Brussels sprouts, blistered tomatoes

DESSERT

Cupid’s Secret Dessert For Two 50
Executive Chef Jonathan Haffmans’ table-side presentation of a
Champagne, raspberry and chocolate delight finished with edible gold

- Served In Addition To Our Daily Menu -
Executive Chef: Jonathan Haffmans

Chef De Cuisine: Saul Pardo
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