Valentine’s Day Menu

PRIXFIXE MENU /$60/PERSON
DRINKS A LA CARTE

To Sip.

SIGNATURE

SWIFT & SADDLED | 17
coffee liqueur, house made créme liqueur, weichsel cherry,
nizza espresso

BURNING LITTLE SECRETS | 19
gin, green tea sochu, gentian amaro, raspberry, cranberry,
lemon, meringue

SPARKLING AND ROSE
PROSECCO 14 | 56

Prima Cuvee, ltaly

ZWEIGELT 14 ] 70
Familie Bauer, Austria

ZERO PROOF SPARKLING ROSE 14 | 56

Eins-zwei-zero, Germany



COURSE 1
BEET RICOTTA
toast points

CRISPY BRUSSELS
confit fennel, cabbage, blood orange vinaigrette
Name a romantic song you love and why it resonated with you.

COURSE 2
SHIITAKE ‘OYSTERS’ ROCKEFELLER
creamed spinach, roasted garlic panko crumble

ZUCCHINI ‘CRABCAKE’
old bay remoulade
What Is your definition of family?

INTERMEZZO
SAKE & YUZI SHOOTER

lychee, mizuna
Fill in the blank. | smile most when you

COURSE 3
SPINACH GNOCCHI

wild mushroom cream sauce, Italian broccoli rabe puree

PAN SEARED CAULIFLOWER
pad thai salad, peanut, cilantro chutney
Where in the world brings you the most calm?

COURSE 4

MOLTEN CHOCOLATE CAKE
bittersweet chocolate, sable cookie, vanilla bean ice cream,
fresh berries

RASPBERRY SORBET
fresh berries
Name an experience that could bring us even closer together.



