
PRIX FIXE DINNER
$ 1 7 5  P E R  P E R S O N  

VALENTINE’S DAY MENU
F U L L  T A B L E  P A R T I C I P A T I O N

WINE PAIRING
$ 1 2 5  P E R  P E R S O N  

BEET AND TURNIP SALAD
Chrysanthemum, Pistachio Crumble

1st Course

OYSTERS ON THE HALF SHELL

FOIE GRAS RAVIOLI, DUCK A L’ORANGE JUS

2nd Course

3rd Course

SEARED SCALLOPS, CITRUS FARRO SALAD
Hazelnut Crumble, Grapefruit Gastrique

LEG OF LAMB ROULADE
Purple Spinach, Pistachio Huckleberry Lamb Jus

4th Course

CHOCOLATE RASPBERRY VELVET CAKE
Flourless Chocolate Cake, Red Glassage,
Chocolate Crunch, Raspberry Sauce

C H O I C E  O F

Final Course

Champagne Perrier Jouet, Grand Brut,
NV France NV

1st Course

2nd Course

3rd Course

WHITE | Sauvignon Blanc / Semillon Clos
des Lunes, Domaines des Chevaliers,
Graves, Bordeaux, France 2017

RED | Chateauneuf du Pape, Les Sinards,
Famille Perrin, Cote du Rhone, France 2019

4th Course

Sauvignon Blanc, Sancerre “Baronnes”
Henri Bourgeois, Loire, France 2021




Sauternes, Barton & Guestier,
Bordeaux, France 2018


