
VA L E N T I N E ’ S  DAY  S P E C I A L S

A P P S
choice of

H A L F  D O Z E N  O Y S T E R  R O C K E F E L L E R
 garlic butter | spinach | boursin cheese | sriracha caviar

   B U R R ATA  A N D  P R O S C I U T T O  T O A S T
preserved tomatoes | cilantro pesto | herb oil | vincotto

B E E F  C A R PA C C I O 
lemon aioli | arugula | grana padano | oregano vinaigrette

M A I N
choice of

S T U F F E D  C H I C K E N  R O U L A D E
poblano | mushrooms | cotija risotto | corn veloute 

P E P P E R C O R N  C R U S T E D  F I L E T
manchego au gratin potatoes | au poivre | roasted cipollini | crispy leeks

L O B S T E R  R AV I O L I  
ricotta | asparagus | salmon roe | herb oil | lemon zest

D E S S E RT S
choice of

B L O O D  O R A N G E  F L A N
almond crumble | blueberry compote | brûlée blood orange

W H I T E  C H O C O L AT E  A N D  S T R A W B E R R Y  M O U S S E
macerated strawberries | whipped cream 

C H O C O L AT E  C O V E R E D  S T R A W B E R R I E S

3  C O U R S E  M E N U
with complimentary glass of champagne
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