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VALENTINE'S DAY
5 COURSES & INTERMEZZ0

$99.99++ per person
Wine Pairings by Sommelier Marc Sauter - $69.99++ per person to pair every course

¢ AMUSE-BOUCHE e

¢ COURSEONE o
CHOICE OF

"Shiso Mine" Mignonette or Collard & Pimento Cheese
Sweet Chili, Peanuts
Sweet Potato Beignets, Duck Cracklings, Foie Gras Fondue, Foie Snow

Arrowed Shrimp, Tomato, Pharaohmoan Syrah Tartar

¢ COURSETWO ¢
CHOICE OF

Little Gem Hearts, "Heartbeet" Pickled Quail Eggs
Bacon Jam, Cornbred Crouton, Parm, Green Goddess

Hearts of Palm Crouton

Smoke Kissed Crab, Trinity Peppers, Brown Butter

¢ COURSE THREE e
CHOICE OF

Ahi Tuna, Pine Nuts, Quail Egg, Finger Limes, Beet Chips
Wagyu Beef, Ponzu, Scallion Pancake

U10 Scallops, Sourdough, Old Bay Butter, Lemon Dust
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¢ INTERMEZZO ¢

¢ COURSE FOUR ¢
CHOICE OF

12 OZ, Zoes Potatoes, Roasted Romanesco, Chipotle Butter
Add 1/2 Lobster Tail $20 Supplemental

Buttercream Chive Mash, Asparagus
Make it an Oscar $15 Supplemental
Substitute 60z Miyazaki Tenderloin ~ $100 Supplemental

Parmesan, Tempura Mushrooms, Kale Chips, Pharaohmoan's Syrah
Sundried Tomato Bacon Couscous, Heirloom Carrots, Caper Butter

Black Garlic Rub, Raspberry Mostarda, Cashew Vinagrette, Layered Potato Terrine

¢ DESSERT e
CHOICE OF

White Chocolate, Raspberry Coulis, 23 Karat Vanilla
Melt Your Heart Ganache , Strawberries
Lemon & Vanilla Cream Cheese Icing, Rum Raisins, Almonds

Strawberry Textures
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase
your risk of foodborne iliness, especially if you have certain medical conditions.
Cheers from our kitchen crew (Michael Koch, Marcus, Willie, Mark).
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