
STARTERS

YELLOWTAIL CRUDO

Grapefruit Consome, Pickled Fresno

FOIE GRAS TORCHON

Pickled Blueberry, Quince, Pumpernickel

TRADITIONAL SHRIMP COCKTAIL

Horseradish

FIG AND WALNUT SALAD

Pink Lady Apples, Frisee, Roasted Pomegranate Vinaigrette

ENTREES

PAN SEARED BRANZINO

Parmesan Risotto, English Pea, Mushroom

LOBSTER THERMIDOR

Saffron Whipped Potatoes, Grilled Asparagus, Beurre Blanc

CHOCOLATE & ANCHO RUBBED LAMB LOIN

Butternut Squash Silk, Braised Rainbow Chard

BRICK HALF CHICKEN

Roasted Fingerling Potatoes, Charred Rapini, Caper Chimichurri

DESSERT

CHOCOLATE TORTE

Raspberry Panna Cotta, Chocolate Cremeux, Cocoa Soil

STRAWBERRY AND WHITE CHOCOLATE NAPOLEON

Caramelized White Chocolate Ice Cream, Pistachio Sponge

CHOCOLATE SOUFFLE

Grand Marnier Cherries, Chocolate Glaze, Black Cherry Ice Cream

Valentine’s DayDinner

$145 Per Person++
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