
Amuse-Bouche
Hand Turned Crème Fraîche, Sterling Royal Caviar, Potato Gaufrette

Appetizer
Warm Split Pea Bisque
crescenza fondue, crispy ham, pea tendrils

or
Beets, Burrata, Citrus + Melon
tajine vinaigrette, wild rocket

Price includes a 20% service charge and is subject to 8.75% sales tax.

Starter
French Asparagus
fried cage free egg, truffles, bresaola 

or
Fettuccine al Sugo
roasted tomato sugo, herbed ricotta, opal basil

Entrée
Seared Wagyu New York*
marble potatoes, bloomsdale spinach

or
Wild Mushroom Risotto
foraged mushrooms, port wine gastrique

or
Seared Scallops*
crab stuffed cannelloni, grilled corn relish

Dessert
Manjari Chocolate Mousse 
strawberry, toasted coconut, rosé

or
Chocolate Covered Cherry Martini
vodka, heavy cream, mozart chocolate liqueur, herring cherry liqueur, frangelico, luxardo cherries

Valentine’s Day 2025
150 Per Person

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


