
                                  
 
  
                                                                 

 

 

   

prix fixe menu $165 per person, tax & gratuity not included  
 

Chef de Cuisine Chase Immel |  Pastry Chef Ethan Howard   
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

VALENTINE ’S  DAY 

February 14, 2024 

 

SUPPLEMENTS  
 

BLACK PEARL CAVIAR .5oz 
kaluga | 120 

 

WEST COAST OYSTERS 
on the half shell, pomegranate mignonette, 

house made hot sauce | 30 / 55 
 

5 COURSE DINNER  
 

Homemade Parker House Rolls 
 

CAVIAR & ROSE OYSTERS 
kaluga caviar, pomegranate and rosé mignonette, california pink peppercorns 

GH MUMM CHAMPAGNE CORDON BRUT  

 
 

BEETROOT CANNOLI 
toasted pistachios, garden basil, 

bohemian creamery 5 year aged goat cheese 

  GROTH ESTATE CHARDONNAY  

 

TAGALATELLE AND MEATBALL 
red wine tomato conserva, spicy pangrattato, 

parmigiano-reggiano 

ST SUPERY MERLOT  

 
 

DRY AGED BRANDT RIBEYE 
parsnip puree, crispy parsnip, orange agrodolce 

CHATEAU MONTELENA CABERNET SAUVIGNON  
or 

SEARED DIVER SCALLOPS 
roasted cauliflower puree, pickled cauliflower stems, 

black sesame soil, chili crunch 

BLUE FARM KING RIDGE FORT ROSS-SEAVIEW PINOT NOIR  

 
 

PASSIONFRUIT CARAMEL CHEESECAKE 
graham, raspberry 

ST SUPERY MOSCAT 

 
WINE PAIRING $60 


