
 

Appetizers 

Tuna Crudo  |  20 
Sweet Soy Ponzu, Wasabi Crema, Wakame Salad, Blood Orange Supreme, 
 toasted sesame togarashi 
 
Bacon & Eggs  |  18 
House cured pork belly, sous vide egg, hassleback granny smith apple, wilted arugula, 
beet-apple butter 

 

Entrée Features 
 
Paella de Marisco  |  42 
Gulf shrimp, grouper, mussels, crab, sofrito saffron rice, Spanish chorizo 
 
Pan Roasted Duck Breast  |  38 
Maple Farms duck breast, Lyonnaise whipped potato, charred Brussels sprouts, 
caramelized pears, black currant pan sauce 
 
Surf and Turf  |  55 
filet of beef with sauce bearnaise, butter poached lobster tail, citrus butter asparagus, 
warm potato salad 

 

Sweet Ending 

Chocolate Raspberry Cake  |  14 
Dark chocolate mousse, Chambord mousse, raspberry gel, chocolate ganache, roasted 
raspberry ice cream 

Passionfruit Strawberry Charlotte  |  14                                                                          
Strawberry mousse, passionfruit gel, passionfruit cheesecake mousse, 
lady fingers, strawberry-basil sorbet 
 
 

 

Valentine’s Day Features 

Available a la carte style, or as a  
3-course fixed price menu at $79 per dining guest 

 


