Valentine’s Day 3-Course Prix Fixe
Saturday, February 14™

Seatings From 5:00 — 8:30pm

$89 per person + tax & gratuity
Groups of 4+ 79 per person ++

STARTERS
choose one

Lobster Ravioli
saffron white wine cream sauce, herbed breadcrumbs

Potato Leek Soup
creme fraiche, chives (gf)

Hamachi Crudo
green apple, kohlrabi, dill oil (g/)

Radicchio Salad
dates, kumquat, fennel, citrus vinaigrette, parmesan (gf)

Shrimp Tempura
togarashi, ponzu, miso aioli (gf)

Freshly Baked Focaccia supplement §8
whipped feta & ricotta, calabrian chile honey

ENTREES
Choose one

Duck Confit
french green lentils, sofrito, pearl onions, grilled raddichio (gf)

Pan-Roasted Black Cod
carrot dashi velouté, roasted turnips & sunchokes (gf)

Roasted Vegetable Tagine
artichoke hearts, chickpeas, olives, sweet potatoes, green beans, apricot, almonds, feta, aji verde, buckwheat flatbread (v/gf)

Shrimp Scampi
housemade spaghetti, shrimp, lemon, white wine, gatrlic, chile flake, parsley

Cast Iron Seared Ribeye supplement §20
robuchon whipped potatoes, herbed compound butter, grilled broccolini (gf)

DESSERT
choose one

Strawberry Champagne Sorbet (g/)

Chocolate Créme Briilée
fresh raspberries (gf)

Sticky Toffee Pudding
vanilla ice cream



