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VValentinealentine’’s   s   DDay ay 
PRIX FIXE DINNER 

68 PER PERSON



*Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk 
of foodborne illness.

VValentinealentine’’s   s   DDay ay 
PRIX FIXE DINNER 

68 PER PERSON

AAppeppettizerizer
Beef Carpaccio* 

Black Truffle Vinaigrette, Shaved Grana Padano, Arugula, Croutons.

Burrata di Bufala  
Roasted Golden Beets, Honeycrisp Apple, Apple Cider Vinaigrette, 

Pistachio.

Yellowf in Tuna Tartare*  
Avocado, Jalapeño, Crispy Shallot, Citrus Emulsion.

Wild Mushroom Croquettes 
Black Truffle Aioli.

EEntrntrééee
Atlantic Salmon*  
Moroccan Spiced, Cauliflower Tahini, Haricots Verts, Almonds, Golden 
Raisins, Saffron Verjus.

Mafaldine 
Mushroom Ragout, Black Truffle, Mascarpone, Grana Padano, Rustic 
Breadcrumbs.

Black Pepper & Anise-Rubbed Duck Breast 
Creamed Black Kale, Lentils du Puy, Sour Cherry Glaze.

Spicy Lobster Spaghetti 
Whipped Crème Fraîche, Tarragon.

DDesseressertt
Raspberry & Labneh Mousse 

White Chocolate, Crispy Meringue, Red Velvet Sponge.

Flourless Chocolate Espelette Cake 
Whipped Cream, Caramel Popcorn.

 Gluten Friendly


