
VA L E N T I N E ’ S  DAY
PR IX  F I X E  MENU  FOR  TWO

FIRST COURSE

SECOND COURSE

THIRD COURSE

DESSERT

Shrimp Cocktail for Two
4 Jumbo Shrimp, served on ice

Endive Salad
Winter lettuces, parmesan emulsion, brown butter

croutons, shave parmigiano

Grilled Lobster for Two
Split 3lbs Maine Lobster served with shaved fennel slaw,

creamed kale, wagyu fat roasted potatoes, chili lime

hollandaise, homemade biscuits and cultured butter

Baked Alaska for Two
Cherry amaretto ice cream, chocolate liquid center,

toasted orange meringue, cocoa soil

$95 per person-excludes tax and gratuity


