
ENTRÉE

Black Cod
volute sauce, pastry garnish, carrots, brussel
sprouts, potatoes

Bavette Steak Roll
mushroom cranberry herbs and sauce chausser,
carmelized pearl onions, grilled brocolini

House Gnocchi
mushroom ragout, lightly braised kale, fresh herbs,
parmesan

please select one

Valentine’s Day
Dinner

APPETIZER

Balsamic Dates
crispy pork belly, toasted hazelnut emulsion, spring
mix, rosemary brown butter feuilletine

DESSERT

Strawberries in a Meringue “Kiss”
with lavender cream

WELCOME REFRESHMENT

goat cheese with fermented hot honey, dehydrated
plums, house crackers
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