Valentine’s Tasting Menu
Friday February 9t to Saturday February 17t

Five Course Menu 125 | Wine Pairings 65

Lemon Honey Whipped Ricotta
Butternut Squash, Balsamic Marinated Portobello,
Toast Pistachio, Rose Petel Dust

Wild Game Soup
Honey Mushrooms, Oven Dried Tomato, Green Onion, Orzo Pasta

Lobster and Scallop
Confit Leeks, Champagne Caviar Sauce

Beef Tenderloin
Sparkling Cuvée Béarnaise Sauce, Horseradish Rapini, Cabernet
Shallot Jam, Duck Fat Potato

Dark Chocolate Ganache Profiteroles
Vanilla Bean Anglaise, Chantilly Cream, Raspberry Syrup



