
HAPPY VALENTINE’S DAY

Oysters on the Half Shell, Champagne Mignonette (doz) $54

Escargot, Garlic, Parsley, Beurre Blanc, Puff Pastry $17

Potato Leek Soup, Périgord Black Truffles $19

Baby Beet Salad, Goat Cheese, Red Wine Vinaigrette $23

Whipped Ricotta, Local Honey, Meyer Lemon Country Toast $28

Paté en Croute, Pickled Vegetables $23

Risotto, Périgord Black Truffles, Pecorino Romano $48

Tagliatelle, Toulouse Sausage, Pancetta, Roasted Broccoli Rabe, Garlic, Chili Flakes $38

Petrale Sole “Grenobloise” Pomme Purée, Citrus, Capers, Beurre Blanc $39

Lobster Pot Pie, Puffed Pastry $44

Chicken Fricassée, Wild Mushrooms, Rice Pilaf $37

Filet Mignon, Scalloped Potatoes, Brandy Peppercorn Sauce $68

Pavlova, Meringue, Citrus Custard $17

Housemade Sorbet $12

Chocolate Mousse, Chantilly Cream $17

Apple Galette, Vanilla Bean Ice Cream $17

Butterscotch Bread Pudding, Caramel Sauce $17

Bon Appetit


