
 
 

Valentine’s Day Menu 

$135 

 

 
DUXBURY GEM OYSTER 

Russian ossetra caviar, tarragon sabayon 
 

̴ 
 

SMOKED EEL AND FOIE GRAS TERRINE 

pear, juniper, watercress, aged balsamico,  

black pepper brioche 

 

BAGNA CAUDA 

winter chicories, anchovy dressing   
 

̴ 
 

RAVIOLI BIGUSTO 

squash, robiolina fonduta, 

hazelnuts, brown butter, black truffles 
 

̴ 
 

FLUKE 

pommes fondant, leeks,  

fennel, bouillabaisse sauce 
 

STEAK AU POIVRE 

sirloin of dry aged beef, caraflex cabbage,  

pommes purée, peppercorn sauce 
 

̴ 
 

BAKED ALASKA 

pistachio semifreddo, devil’s food cake,  

cassis meringue 

 


