
Valentine’s Dinner
F E B R U A R Y  1 3 - 16  |  5 - 10 P M

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  Please notify us of any food allergy.

Fried Oysters
Starter (choice of one)

Dessert

Entrée (choice of one)

Nasturtium Pistou | Chili Crisp Aioli 

Tuna Carpaccio
Thinly Pounded Tuna | Toasted Baguette | Duck Mousse | Chive

Dover Sole

Prime Ribeye

Krispy Krème Bread Pudding

Pan Seared | Green Olives | Almonds | Lemon Olive Oil Burre Blanc

Confit Celeriac | Roasted Shallot Bordelaise

Bourbon Pecan Sauce | Vanilla Ice Cream 
$95
plus tax

*Whispering Angel Rosé

*J. Lohr Pure Paso Priopierty Red Blend
OR
*Wente Vineyards Estate Grown Chardonnay

*Campo Viejo Cava Brut *$18 additional with wine pairings listed


