
f i r s t  
BURRATA TOAST

CHANTERELLE MUSHROOMS, BACON LARDONS, FRENCH BAGUETTE

s e cond 
LOBSTER RAVIOLI

SHAVED TRUFFLES ,  MEYER LEMON CREAM, RICOTTA

main  
cho ice o f

FILET MEDALLIONS
PARSNIP MASH, RAINBOW C ARROTS, ROASTED BRUSSELS SPROUTS, 

HORSERADISH CRÈME
or

SCALLOP RISOTTO 
LEMON BUTTER, PARMESAN, FRESH HERBS

desser t  
cho ice o f

ITALIAN DOUGHNUTS
STRAWBERRY COULIS , LEMON CRÈME ANGLAISE

or
CHOCOLATE MOUSSE

HAZELNUT TUILE 

EXECUTIVE CHEF  CARLY CHAVEZ
SOUS CHEF  ALEX ROGERS

DINNER $109++ PER PERSON
RESERVATIONS REQUIRED. 

MENU AND ITEM AVAILABIL ITY SUBJECT TO CHANGE WITHOUT NOTICE
NO SUBST ITUTIONS OR MODIF IC ATIONS PLEASE

VALENTINE MENU
FRIDAY, FEBRUARY 14TH


