
S T A R T E R 
C H O I C E  O F

Braised Beef Cheeks Arancini  
Red Wine Demi-Glace  | Micro Celery | Pecorino Romano

Castelfranco Pear Salad  
Shaved Fuyu Persimmons & Forelle Pears  | Rogue Blue Cheese Dressing                                                                                                                                       

Candied Pecans |  Crispy Prosciutto

E N T R E E
C H O I C E  O F

Filet of Turbo  
Chanterelles Mushrooms  |  Fresh Thyme 

Puree of Fennel  | Micro Greens  

Surf & Turf  
16oz Bone in Ribeye & Lobster Tail Wrapped in Flaky Puff Pastry                                                                                                                                                       

Herbed Butter  |  Bordelaise Sauce  |  Baby Winter Vegetables

Caponata Siciliana 
Braised Eggplant  |  Roasted Bell Pepper  |  Pine Nuts                                                                                                                                                                      

Capers  | Olives  |  Agrodolce  |  Grilled Crostini   

D E S S E R T
Lover’s Heart 

Chocolate Strawberry Delight 

V A L E N T I N E ’ S  D A Y  M E N U

$95 Per 
Person


