VALENTINE’S DAY DINNER MENU

$125++ Per Person
$65 Optional Wine Pairing

@ FOR THE TABLE

Y AMUSE BOUCHE

W APPETIZERS

choice of

W MAINS

choice of

@ DISSERT

choice of

RADIS et BEURRE
radishes, piment d'espelette, vermont
butter (v, gf)

FLEUR de COURGETTE

crispy squash blossom filled with
ricotta, feta and mint (v)

Add Caviar +$20

optional wine pairing: 2022 macon
village louis jadot @

SALADE de BETTERAVE
market lettuces, marinated
beetroot, goat cheese, walnut,
crouton, honey dressing (v)

SAINT JACQUES
roasted scallops, cauliflower,
hazelnuts, black truffle (gf)

GNOCCHI PARISIENNE
roasted wild mushroom, beurre
noisette, parmesan (v, gf)

LOUP de MER en PAPILLOTE
baked branzino, cherry tomatoes,
zucchini, white wine, herbs de
provence, lemon (gf)

optional wine pairing: 2021 la
doucette pouilly fumé @

FROMAGES
selection of cheeses, red grapes,
candied walnut, croutons (v)

SELECTION de GLACES et SORBETS
selection of ice cream and sorbets (gf)

(V) VEGETARIAN, (VG) VEGAN, (G) GLUTEN FREE

CHAMPIGNON VELOUTE

porcini mushroom soup served with
crispy parmesan crouton,

cream fraiche and chives (v)
optional wine pairing: 2021 ferrari
carano reserve carneros €@

FILET de BOEUF

wanderer farms filet, aligot, truffle sauce
optional wine pairing: 2019 st julien
amiral de beychevelle @

Add Black Truffle +$15 per gram

BOMBE au CHOCOLATE

luscious chocolate dome, vanilla ice
cream, strawberries, hot caramel
sauce

optional wine pairing: perrier jouet
champagne grand brut NV @

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK

OF FOODBORNE ILLNESS

NORMAL KITCHEN OPERATIONS INVOLVE SHARED COOKING AND PREPARATION AREAS WHERE CROSS-CON-
TACT MAY OCCUR. WE ARE THEREFORE UNABLE TO GUARANTEE THAT ANY MENU ITEM IS COMPLETELY FREE

FROM ANY PARTICULAR ALLERGEN.



