
Valentine's Day Tasting
First Course

OR

Second Course
Radicchio and Belgian Endive Salad gf/v

Shaved radicchio, Belgian endive, orange vinaigrette, tarragon, toasted cashew,
'Cypress Grove Humboldt Fog' chèvre, pickled golden beet

Wine Pairing: Pine Ridge Chenin Blanc + Viognier

Third Course
Roasted Baby Carrot gf/v

Charred baby carrot, roasted beet purée, toasted hazelnut, mustard vinaigrette, chervil
Wine Pairing: Hugl Gruner Veltliner

Fourth Course
Grilled Pork Belly gf

Smoked pork belly, blackberry gastrique, braised cipollini onion, creamy polenta
Wine Pairing: Böen Tri-County Pinot Noir

Fifth Course
Black Cod en Papillote gf

Paper-wrapped black cod, charred lemon, fennel, blistered cherry tomato, olive oil, dill
Wine Pairing: Pieropan Soave Classico

Sixth Course
Beef Cheek and Blue Cheese gf

Beef cheek arancini, 'Maytag Dairy Farms' blue cheese cream, parsley
Wine Pairing: Da Vinci Chianti Riserva

Seventh Course
choice of entrée:

Patagonian Salmon gf

Shrimp and lobster velouté, fried leek, gremolata,
roasted trumpet mushroom, new potato

•
Seared U-10 Scallop +$35

Lemon thyme crab bisque, jumbo lump crab, pearl couscous,
cracked coriander, mint

•
'Miller Farm' Chicken gf

Tarragon Dijon chicken jus, roasted potato,
tarragon and fennel salsa verde

•
Mushroom Ragout gf/v

Trumpet, shiitake, oyster, and crimini mushroom, sherry,
parsley sofrito, mushroom broth risotto, fresh black pepper

Eighth Course
Goat Cheese Ice Cream

Raspberry, toasted shortbread crumb, mint
Wine Pairing: Praia Vinho Verde

GF - gluten free / V - vegetarian

To offset rising costs, a 5% service charge will be added to all checks. This may be removed upon request.
*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.If you have any food allergies, please notify your server when ordering.

Add-On:  8 oz. Picked Lobster Tail $35

Duck Confit gf

Duck fat parsnip purée, tarragon and fennel salsa verde,
cranberry reduction, roasted striped beet

•
Pistachio and Herb Crusted

Pork Tenderloin gf

Smoked pumpkin purée, red wine-braised cipollini onion,
roasted new potato

•
Beef Short Rib Bourguignon gf +$25

Braised short rib, classic beef Bourguignon,
firefly whipped potatoes

•
Lamb Leg Ragout gf

White wine sauce, English pea risotto, mint, lemon

Choice of Steak gf

firefly whipped potatoes, house demi-glace

4 oz. Pan-Roasted Filet   •   8 oz. Broiled Filet +$25   •   18 oz. Prime T-Bone Steak +$35

18 oz. Bone-In Center-Cut Strip Steak +$35

Add-Ons
Grilled shrimp...  5 per        Grilled mushrooms...  4        Grilled onions...  4        ‘Point Reyes’ blue cheese...  6

Wine Pairing Choice:
Quilt Napa Valley Fume Blanc • Buehler Russian River Chardonnay • Round Pond Kith & Kin Cabernet

Renato Ratti Ochetti Nebbiolo

Warm Leek and Garlic
Vichyssoise v

'Rolling Lawns' cream, leek, garlic, potato,
toasted focaccia crouton, chive

Wine Pairing: Joseph Drouhin French Burgundy

Portuguese Bouillabaisse gf +$10
House-made fish stock, poached cod, scallop,

shrimp, 'Smoking Goose' fennel sausage, saffron,
tomato, red pepper rouille, grated Gruyère
Wine Pairing: J Vineyards Cuvee 20 Brut

8 Courses $135
with wine $175

4 Courses (1•2•7•8) $85
with wine $105

6 Courses (1•2•4•5•7•8) $105
with wine $135




