v Valentine’s Day Prix Fixe Menu v

Amuse-Bouche

Duck Prosciutto
on crostini with cherry gastrique

Starters
(choose one)
Passion Salad @ Lobster Bisque @
shaved apple and fennel, candied walnuts, chili oil, Old Bay creme fraiche
baby kale, dried cranberries, gorgonzola Moet Rosé (187 ml) $25 bt

and champagne vinaigrette
2009 Dom Perignon $38 gl / $225 bitl

Fruits de Mer (add $5) @0 Gnocchi (add $5) O
rock shrimp, calamari, bay scallops, julienned house potato gnocchi, forest mushrooms,
vegetables, saffron tomato broth cream, truffle essence, parmesan, balsamic

2014 Franc Blanc de Blancs $17 gl / $85 btl  Veuve Clicquot Yellow Label - $18 gl / $81 btl

Main Entrées

(choose one)

[Add to any entrée: lobster tail $20, seared scallops $15, buttered asparagus $5]

Australian Spiny Lobster Tail @
with truffle creme risotto, beurre blanc, asparagus
2019 Rombauer Chardonnay $18 gl / $65 btl

Pan Seared Sea Bass @
California seabass, rock shrimp risotto, Estate-grown Meyer lemon, asparagus, pine nut romesco
2020 Cloudy Bay Sauvignon Blanc — New Zealand $15 gl / $49 btl

Butter Basted Sous Vide Filet @
with smashed Yukon gold potatoes, broccolini, Béarnaise

2017 Flora Springs Cabernet Sauvignon $19 gl / $65 btl OR
2017 Ghostblock Cabernet Sauvignon $118 btl

Brick Chicken @
boneless V2 chicken, smashed Yukon gold potatoes, broccolini, white truffle creme
2019 Ferrari Carano Fumé Blanc $12 gl / $35 btl

Wild Mushroom Lasagna (Noodle-less) @0
forest mushrooms, Béchamel, roasted fennel and fine herbs with broccolini
2018 Frank Family Chardonnay $17 gl / $57 btl

Desserts

Chocolate Terrine @
creme anglaise, toasted Fiddyment Farms pistachios
2017 Banyuls — Domaine de la Tour Vieille $15 gl / $55 bl

Raspberry Sorbet Vanilla Bean Pot de Créeme @
fresh raspberries, splash of bubbles
2005 Castelnau Sauternes $15 gl / $45 bl Heitz Ink Grade Port $10 gl

Add Chocolate-Covered Strawberry $3

$95 per person
plus tax and 20% gratuity

Corkage $20
® = Gluten-Free O = Vegetarian




