
STARTER

Lobster & Oyster Bisque
Pernod cream, fennel

SECOND COURSE  |  CHOICE OF ONE

Frisée Salad
Fresh raspberry vinaigrette, chèvre crema, candied pistachios, grapes

House-Made Ravioli
Braised leeks, roasted mushrooms

MAIN COURSE  |  CHOICE OF ONE

Duck à l’Orange
Parsnip purée, roasted Brussels sprouts, toasted pecans

Brandy & Fig–Glazed Short Rib
Fondant potatoes, creamed spinach, carrot butter

DESSERT  

A Decadent Surprise from Our Pastry Team

Valentine’s Day  
Wine Cellar Menu
FEBRUARY 14th 
$100 per person


