
VA L E N T I N E ’ S  D AY  2 0 2 6

TO  S TA R T

F I R S T  C O U R S E

S E C O N D  C O U R S E

C H O O S E  O N E  P E R  G U E S T

T H I R D  C O U R S E

D E S S E R T

S U P P L E M E N T S

150 per person

F R I E D  R AV I O L I
fontina, potato, black truffle, mascarpone, caviar 

H A M A C H I  C R U D O
citrus, fennel, fresno chile, olive oil 

S Q U A S H  A G N O L OT T I
brown butter, hazelnut pesto, sage, delicata squash

C A L I F O R N I A  R O C K F I S H
white gazpacho, leeks, grapes, almonds 

S T R AW B E R R Y  VA N I L L A  M O U S S E 
devil’s food cake, fleur de sel crumble

B E E F  T E N D E R L O I N
black truffle jus, wilted swiss chard, potato purée

M A S A M I  WA G Y U  R I B E Y E
16oz, hearth oil, potato purée

B E E T  C A P R E S E
whipped ricotta, heirloom tomato, balsamic bianco vinaigrette, basil, focaccia

M A I N E  L O B S T E R  TA I L
calabrian jus, fennel pollen

55

B L A C K  P E R I G O R D  W I N T E R  T R U F F L E 
7g

60

A 3.5% employee benefit charge is added to all transactions and can be removed upon request.

E X E C U T I V E  C H E F    S A M  G A R C I AC H E F / PA R T N E R    D A N N Y  G R A N T

+65


