
Sides
FOR THE TABLE

@CATCH #CATCHLA   

VALENTINE’S DAY
PRIX FIXE  

ROASTED GREEN BEANS 
Shaved Almond, Pancetta, Aged Asiago 

 
HERB MASHED POTATOES

Cultured Butter

$150 PER PERSON  |  TAX + GRATUITY ARE NOT INCLUDED

First Course 
FOR THE TABLE

CATCH ROLL
Crab, Salmon, Miso-Honey 

TRUFFLE SASHIMI
Tuna, Hamachi, Chili Ponzu

Black Truffle Purée 

BLUEFIN TORO CONES +25
Aji Amarillo, Avocado, Caviar

Second Course 
FOR THE TABLE

TUNA RICE CAKES
Tuna Tartare, Wasabi Tobiko 

LOBSTER MAC & CHEESE
Maine Lobster, Lobster Cream, Breadcrumbs

Grated Parmesan

ROSEWOOD WAGYU TATAKI +38
Miso Ponzu, Crispy Potato

Third Course 
CHOICE OF

MUSHROOM SPAGHETTI
Wild Mushroom, Snow Peas, Tomato, Parmesan
ADD JUMBO SHRIMP +18  ||  VEGAN UPON REQUEST

ALASKAN HALIBUT
Sake-Butter Emulsion, Seared Asparagus

8OZ FILET MIGNON
Truffle Kabayaki Butter, Charred Cippolini, Crispy Shallots

ADD 1/2 MAINE LOBSTER +40

ROASTED KING CRAB +80
Smoked Wasabi Yuzu Butter

Dessert
FOR THE TABLE

HEART-SHAPED “HIT ME” CAKE
Liquid “Klondike”, Red Velvet Cake, Milk Chocolate 

Raspberry Ice Cream, Brownie Devil’s Food (gf)

PISTACHIO “CHEESECAKE”
Coconut Sorbet, Black Cherry Jam


