
VALENTINE’S MENU
3-Course Pre-Fixe Dinner | $90++ per person

served with a glass of G.H. Mumm Champagne during dessert course

optional wine pairing | $25++ per person
served with starter & main courses | Pre-fixe only

choice of starter
Fried Oysters

Rockefeller sauce, caviar, smoked tomato oil
order a la carte| $22

Salt Roasted Beet Salad (GF, V)
Roquefort, candied walnuts, arugula, frisée, tarragon gel,

orange, honey, aged balsamic
order a la carte | $18

DESSERT
Red Velvet Cake for Two

Champagne gelee, chocolate strawberries, Cabernet chocolate sauce 
order a la carte | $14

choice of main
Filet Oscar 

Prosciutto wrapped asparagus, ricotta mashed potatoes,
roasted maitake, bearnaise, crab

order a la carte | $58

Cod
Miso, daikon, asparagus, lemon aioli, black rice

order a la carte | $48


