
 

 

 

Wednesday, February 14 @ NOE 
Please call for reservations | 213.356.4100 or visit OpenTable 

 

Valentine’s Day Special Additions 

 

Small Plates 
 

Persimmon/Golden Beet/Strawberry $16 
Avocado-Yuzu Dressing| Coriander| Toasted Almond| Mache 

 

Ahi Tuna Tiradito $24 
Aji Amarillo Leche De Tigre| Pomme Souffle| serrano| Cucamelon| Cilantro 

 
 

Large Plates 
 

Butter Roasted Lobster Tail Fettucine $50 
Squid Ink Pasta| Calabrese Chili| Sun Dried Tomato| Garlic| Toasted Panko| Soft Herb 

 

Braised Osso Bucco $48 
Smoked Potato Mousse| Wild Mushroom—Baby Carrot Ragu 

 
 

Desserts 
 

Strawberry Brown Butter Cake $16 
White Chocolate Crème Angles| Strawberry Gelato 

 
Chocolate Croissant Monkey Bread $16 

Raspberry coulis| Devonshire Cream| Seasonal Berries 

 
Seating Available Every Half An Hour  

From 5:00 To 10:30 p.m. 


