
MENU

Seared Scallops with Caviar
3 seared New England U15 scallops, creme fraiche, 

black surgeon caviar, salmon roe, fresh dill

Burrata & Berries
Red watercress, arugula, roasted strawberries, 

toasted hazelnuts, aged balsamic

Truffle Gnocchi
Sottocenere al Tartufo cheese, Peculiar Pig Farms Italian
sausage, oyster mushrooms, diced zucchini & squash, 

crispy shallot

6 oz Filet
Rosemary parmesan risotto, roasted tri-colored honey carrots

or 
Seared Salmon

Creamy lemon herb orzo, grilled broccolini

Milk Chocolate Mousse
Strawberry champagne sauce

99/pp

Sommelier guided wine pairings available to 
enhance your experience.

Friday, February 13th at 6:00 PM

Saturday, February 14th at 5:00 PM & 8:00 PM

SAVI XO is our exclusive, intimate five-course dining experience hosted in our wine bar—crafted 
for guests looking for something extra special this Valentine’s Weekend. 

S A V I
XO


