
Dine-in only. Tax and 20% gratuity will be added to the final bill. *Consuming raw or
uncooked meats, poultry, seafood, shellfish, or eggs may increase the risk of a foodborne illness.

JAPANESE ROASTED MUSHROOMS (VG)
ROASTED ARTICHOKE SALAD

SNAPPER CEVICHE*
JUMBO LUMP CRAB CAKE

CRISPY PORK BELLY IN PASILLA SAUCE
OXTAIL EMPANADAS

Small PlatesSmall Plates
(choice of)

SOUTH INDIAN VEGETABLE KORMA (VG)
BLUE CRAB CARBONARA*

JERK CHICKEN
ADOBO SNAPPER

GRILLED SPANISH TENDERLOIN*
CAST IRON-SEARED RIBEYE* (ADD $8)

EntreesEntrees
(choice of)

PASSION FRUIT-MANGO MOUSSE (VG)
DUBAI CHOCOLATE TIRAMISU

MEXICAN-STYLE CHOCOLATE CAKE
NEW ORLEANS BOURBON BREAD PUDDING

DessertsDesserts
(choice of)

‘‘

ValentinesValentines‘‘
3-Course Prix Fixe Menu

Friday, Feb. 13 & Saturday, Feb. 14
$70 per person


