
A LA CARTE

OYSTERS (MP)

CAVIAR SERVICE (mp)

TO START
- choose one -

POTATO & WHITE BEAN BISQUE
mixed wild mushrooms, chives

CAESAR SALAD
romaine, croutons, shaved parmesan

ARUGULA SALAD
garbanzo beans, pomegranate, pine nuts, shaved manchego cheese, 

herb focaccia croutons, Meyer lemon vinaigrette

SALMON TARTARE
lemon crème fraiche, caviar, grilled crostini

CRISPY EGGPLANT FRIES
fresh black truf�e, tarragon aioli

MAIN
- choose one -

PASTA PRIMAVERA
con�t tomato, parmesan, crispy basil

PAN SEARED HALIBUT
pesto gnocchi, tomato & olive chutney, crispy capers

ROASTED PORK TENDERLOIN
maple mustard glaze, brussels sprouts, 

mashed potatoes, charred onion jus

NY STRIP STEAK
dry aged, garlic parmesan potatoes, 

grilled asparagus, red wine sauce

DESSERT
- choose one -

RED VELVET CAKE
mascarpone cheesecake, whipped cream, berries

BERRY TRIFLE
mixed berries, vanilla cake, mascarpone cream

A 20% gratuity will be applied to all checks. The 20% gratuity is distributed solely to the restaurant’s service employees. 

*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk
of food borne illness. Please inform your server of any food allergies or dietary restrictions.  

NO PHOTOGRAPHS | NO PHONE CALLS

Prix Fixe Menu  |  $195 Per Person

VALENTINE’S DAY


