
3 course Dinner for two
Valentine's Menu

First Course 
Materra Chardonnay 2022

choose one per person

SAFFRON ARANCINI  | braised short rib + charred 
leek jalapeno aioli  

CACIO E PEPE  | black pepper pasta  + pecorino + 
crispy prosciutto

HONEY ROASTED BEET  | citrus gel + honey ricotta 
+ sesame seed pistachio brittle

Second Course 
Chappellet Mountain Cuvée 2023 
Red Blend

sharable entree

Best of Both Worlds | 32 oz. porterhouse 
steak + snow crab claws + bacon herb butter

Shareable Sides | roasted garlic pomme puree 
& glazed carrots + pistachio honey yogurt 

Third Course 
Orange Wine - MULTI VINTAGE

choose one to share

Chocolaté Cherry Tart |  cherry chantilly + 
chocolate caviar + candied rose petal

Smoked Crème Brulée  | strawberry cream + 
fresh berries 

Receive a complimentary glass of 
sparkling + Chef ’s amuse-boucheEn

joy
En

joy

 $200 per couple  |  $49 add wine pairing per person

Ch ef  Partn er  Joel  Hassanal i

THREE DAYS oF LOVE

F e b r u a ry  1 2 - 1 4

02 . 2026


