
CHOCOLATE BOMB
dark chocolate mousse | dulce de leche

ARTISAN CHEESE BOARD
accoutrements

Seared Ahi Tuna
Mandarin | Sunchoke | Avocado Mousse | Citrus Vinaigrette 

II

III

I

Potato & Leek Soud
Ruby Prawns | Crème fraîche | Brioche Crouton

3 Course Menu: $158
+

20% Gratuity 

Valentine’s Day

Golden Beet Salad
Raspberries  | Arugula | Pistachio | Chevè

Black Pepper Crusted Venison Carpaccio
Crispy Shallot  | Pecorino Toscano | Truffle Vinagrette

Wild Mushroom Risotto
Butternut Squash  | Wilted Brussels Sprouts | Parmesan Cream 

Brioche Crusted Alaskan Halibut 
Salt spring Mussels  | Saffron mousseline | Green Garlic Fumet

 Sonoma Chicken Suprême
Pommes Purée | Wilted Spinach | Black Trumpet Mushrooms

Grilled Filet Mignon
Roasted Fingerling Potatoes | Creamy Swiss Chard  | Lobster Béarnaise  

Meyer Lemon Panna Cotta
Pomegranate Gelee | Pecan Shortbread 


