
VALENTINE’S DINNER
$155 PER COUPLE OR $175 PER COUPLE WITH

CHAMPAGNE TOAST

APPETIZERS
shared appetizers for two. choice of one per couple

ONE DOZEN OYSTERS ON THE HALF SHELL
mignonette, lemon*

BEET SALAD
sultanas, arugula, herbed ricotta, candied hazelnut

ROCKFISH CRUDO
citrus, radish, pickled shallot, lemon oil*

ENTREÉS
choice of one per person

HALIBUT
gnocchi, succotash, green beans, beurre rouge*

LOBSTER TAGLIATELLE
caper, leek, baby peppers

NEW YORK STEAK
grilled broccolini, fingerling potato, mushroom

veloute, black garlic chimichurri*

SQUASH CASSOULET
smoked Farro, apple, parsley soubise,

pomegranate

DESSERTS
shared dessert for two. choice of one per couple

DARK CHOCOLATE TRES LECHES
seasonal berries, luxardo cherry whipped cream

DULCE DE LECHE POT DU CREME 
cinnamon crumb, seasonal berries

GINGER AND COCONUT CAKE 
strawberry champagne sauce

*Consumption of raw, undercooked or unpasteurized foods may
increase foodborne illness. For parties of 6 or larger, a 20% service

charge will be applied to your check. 

In addition to our prix fixe menu, our regular menu will be available as well.


