
amuse

main course

CHOCOLATE CAKE

Gruyère Risotto, Roman Artichoke,

Castelvetrano Chili, Burnt Lemon

Vinho Poached Golden Raisin, Puffed Rice,

Simple Vin, Marcona Almond

SALMON

HARICOT VERT

Cacio e Pepe, Tellicherry Peppercorn, Chive

OYSTER

Moon Grape, Pomegranate, Habanada

Mustard, Smoked Honey, Sour Dough

DUCK CONFIT

Strawberries, Chocolate Ganache

dessert

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOU RISK OF FOODBORNE

ILLNESS.

Sweet Potato Pave, Turnip Puree, Tiny Carrot,

Black Garlic, Chimichurri, Demi

FILET

dinner menuvalentine’s


