
ValentinesDay
 

APPETIZERS

Octopus Carpaccio
sea beans / pomegranate

Asparagus Salad
fava beans / pea tendrils / fresh pecorino / meyer lemon

Bone Marrow Panna Cotta
fried lotus root / pickled veggies / shishito pepper sauce

PASTA

Black Truffle Risotto
mixed mushrooms /truffles

Duck Agnolotti
duck confit / gruyere / caramelized onions

Rabbit Garganelli
leffe / mustard seed / prunes

MAIN

Dover Sole
avocado / pomegranate

Beef wellington
cauliflower / romesco

Half Roasted Chicken
mushroom ragu / almonds / marsala

DESSERT

Pistachio Crème Bru

Chocolate Purse

 Amuse

Celery root Soup White Truffle Espuma
 

First Course ( Choice of )

 
Oysters Gratin with Caviar

 Crab Cake Meyer Lemon Aioli

Salmon Tartare Piquillo Pimenton

Baby beets herb goat cheese
 

Second Course ( Choice of )

Lobster Garganelli
Sea urchin butter, roasted tomatoes

 
Risotto

Wild mushrooms, black truffle

French Dorade
Frutti di mare, Limoncello

Australian lamb Rack
Eggplant puree, baby broccoli

Prime Filet Mignon
Potato puree, Swiss chard, au poivre

 
Third Course ( Choice of )

Chocolate Hazelnut Purse
Candied hazelnuts, Nutella ice cream

 
Strawberry Short Cake
Chocolate ice cream
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H A P P Y

$ 6 5  per    P E R S O N

be  v era   g e ,  tip   ,  ta  x  and    g rat   u it  y  n o t  inc   l u ded 


