
S T A R T E R S

I N T E R M E Z Z O

D E S S E R T S
Pass ion Tea Panna Cotta

Hibi scus  Tea ,  Orange  Zes t ,  Pas s ionfru i t  Coul i s

Chocolate  Hazelnut  Cake
Cinnamon Glaze ,  Cof f ee  I ce  Cream

Lemon and Raspberry  Tart
Whipped  Cream,  Mint  Syrup

Caramel ized Red Wine Poached Pears
Choco late  Cook ie  Crumble ,  Coconut  Caramel  Sauce

Local  Raw Oysters  on Half  Shel l
Pomegranate  Mignonette ,  Cocktai l  Sauce ,  Lemon

Warm Beet  & Spinach Salad
Red Beet  Rose ,  Wildf lower  Honey Vinaigret te ,  Goat  Cheese ,  Fr ied  Garl ic

Short  Rib Arancini
Gruyere  Cheese  Sauce ,  Aleppo Pepper

Lobster  Bisque
Sherry Wine ,  Crème Fraiche ,  Chive  Oi l

Pan Seared Scal lops
Bli s tered Tomatoes ,  Heir loom Caul i f lower ,  Toasted  Farro ,  Lemon Cream

Gril led Ribeye
Parsnip  and Potato  Puree ,  Garl ic  Haricot  Vert ,  Red Wine Butter

Mushroom and Spinach Capell ini  
Conf i t  Garl ic ,  Ricotta  Cream Sauce ,  Chives

Roasted Duck Breast
Forbidden Rice ,  Roasted Carrots ,  Edamame,  Coconut  Cream

Valentine's Day

E N T R E E S

Mixed Berry or  Lemon Sorbet

* F O O D  D I S C L A I M E R :  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F
F O O D B O R N E  I L L N E S S .  

* A  . 5 %  F E E  A P P L I E S  W H E N  U S I N G  A  C R E D I T  C A R D  F O R  P A Y M E N T .  C A S H  I S  A C C E P T E D  W I T H O U T  T H I S  F E E .  *
* 2 0 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  A L L  P A R T I E S  O F  6  O R  M O R E

F R I D A Y  F E B R U A R Y  1 4 T H ,  2 0 2 5
7 4 . 9 9  P E R  P E R S O N


