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VALENTINE’S DAY PRIX-FIXE, THREE COURSES, $85

AMUSE BOUCHE
Gougeres whipped ricotta
East Coast Oyster lemon, mignonette

FIRST
(choice of 1 per person)
Leafy Greens Salad gorgonzola, walnuts, cranberry vinaigrette
Seared Scallops artichoke-mint drizzle, blood orange mousse, proscuitto

Pork Belly castelvetrano olives, honey, fennel pollen

SECOND

(choice of 1 per person)
Duck Breast carrot puree, pearl onions, rosemary-bourbon sauce
Black Cod bearnaise sauce, grilled figs, shaved radish

Gnocchi butternut squash, miatake mushrooms, winter truffles

DESSERT
(choice of 1 per person)
Raspberry Panna Cotta
Dark Chocolate Tart brandied cherries, espresso whipped cream
Gelato dark chocolate | vanilla | pistachio | coconut
Sorbet lemon-basil



