
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne
illness. Before placing your order, please inform your
server if anyone in your party has a food allergy.your

server if anyone in your party has a food allergy.

Valentine’s Prix-FixeMenu

98 per guest 
February 13th + 14th, 2026

FIRST

Beef Tartare
Truffle Aioli, Shallots, Toasted Pine
Nuts, Parmesan, Capers, Croutons

guest selection of

Complimentary Welcome Glass of Bubbles
21+

Beetroot & Goat Cheese
Goat Cheese Crémeux, Rainbow Carrot,

Blood Orange, Hand-Picked Herbs

SECOND

Pan-Seared Scallops
Cauliflower Purée, Pistachio & Herb
Crumble, Lemon Zest, Pico De Gallo

guest selection of

Brown Butter Gnocchi
Ricotta, Wild Mushroom,
Lemon Zest, Parmesan

DESSERT
Raspberry Chocolate Cake

Raspberry Sorbet, Tart Cracker
Dust, Sponge Cake Comb

THIRD

Grilled Chateaubriand
Parsnip Purée, Mushroom Croquette, 

White Asparagus, Thyme Jus

guest selection of

Pan-Roasted Chicken Breast 
Kale, Spinach, Pancetta, 

Baby Carrots, Rich Onion Jus


