
Valentines Day

AMUSE BOUCHE

OYSTERS 
Sparkling Champagne Mignonette

fourth
WINTER GREEN SALAD

Heart of Palm, Marcona Almonds, 
Pomegranate Vanilla Vinaigrette

OR

SUNCHOKE TRUFFLE BISQUE
Black Truffle Crème Fraiche Hearts

fifth
STRAWBERRY CHAMPAGNE SORBET

THIRD
BIG EYE TUNA AND LOBSTER ROLL

Micro Tatsoi, Ginger Soy Reduction

SECOND
BRULEED RED BEETS

Local Chèvre



DESSERT 

RASPBERRY LYCHEE MACARON
&

DARK CHOCOLATE POMEGRANATE 
MOUSSE CAKE

20% Gratuity will be added to parties of 6 or more

ADULTS $170 - WINE FLIGHT $65

Tuxedo TRUFFLE SCALLOPS
Parmesan Herb Risotto. Parsnip Purée

ENTREE

 CHOICE OF

FILET MIGNON
Potato Purée, Chard Thumbelina Carrots, 

Rose Petal Sauce

Spiced goat Cheese ravioli
Bulls Blood Micro Greens, Marcona Almonds, 

San Marzano Tomato Sauce

Rosemary brined chicken breast
Brie And Blue Grits, Grilled Asparagus, 

Diablo Sauce


