
Tas t e  o f
V a l e n t i n e s

A M U S E

Asparagus Arancini

parmesan emulsion, chopped heirloom tomato

Wednesday February 11  - Friday February 13  t h t h

$72 per person

S T A R T E R
c h o i c e  o f  t h e  f o l l o w i n g

Italian Pulled Burrata 

roasted grapes,  wild arugula,  prosciutto,  

rosa sherry vinaigrette

Warm Mushroom Salad

red + yellow endive,  baby frisee,  shiitake,  oyster & white

button mushrooms, poached chino egg, torn croutons,

lemon truffle vinaigrette 

M A I N S
C H O I C E  O F  T H E  F O L L O W I N G

Pan Seared John Dory

tarragon & sorrel  gnocchi,  morel mushrooms, 

meyer lemon nage

Housemade Spiced Kabocha Ravioli

brown butter nage,  crispy sage,  toasted hazelnuts

Wood Grilled Rack of Lamb

quenelle of  eggplant caponata, yellowfin potato samosa,

port wine reduction

Chocolate Bourbon Cake

fresh whipped cream, nugateen crumble

Deconstructed Cheesecake

mixed berry compote,  graham cracker crisps

D E S S E R T
C H O I C E  O F  T H E  F O L L O W I N G

price is exclusive of tax and 20% gratuity.
we kindly ask for no modifications. Please notify staff of any food allergies


