
Cheese Plate $28
Assortment of 3 french cheeses,  seasonal pickles,  Devan’s orange

marmalade, crostini,  herbs de provence spiced almonds

Valentine’s
Menu

S T A R T E R S

Carbajal  Oysters $30* -  gf
½ dozen, Cranberry granita,  cabernet sauvignon mingonette

Caviar Service $55* 
1 ⁄ 4  oz kaluga hybrid caviar,  blinis,  petite veg.  crudite,  crostinis,  

lemon creme fraiche,  house potato chips

S A L A D S

Caulif lower and Romanesco $15
Smoked farro,  marcona almond sauce,  drunken currants

Escargot en Croute $20*

French burgundy snails ,  herb garlic butter,  puff pastry

Endive $16 -  gf ,  vegetarian
Blood orange, goat cheese,  fennel

* *Our Menu is thoughtfully curated by 
Executive Chef Brittni Armenta,  Chef de Cuisine Amber Armenta,  & Sous Chef Michael Tousignant

~ Parties of 6+ include a 20% gratuity to reflect our team's level of service.
~ Please inform your server of any allergies or dietary restrictions.  

*Consuming raw or undercooked meats,  seafood, or eggs may increase your risk of food-borne il lness .

“Love is  the ingredient that makes every dish unforgettable .”



Flourless  chocolate torte $15 -  gf

Dark chocolate,  sea salt ,  chocolate chantil ly

Steak Au Poivre $42*

Petite N.Y.,  green peppercorn sauce,  peppercorn compound butter,  crispy shallot

Ravioli  $33 -  vegetarian

Herb ricotta,  beet pesto,  brown butter sauce

Lobster and shrimp risotto $50* -  gf

Saffron, lobster fumet,  truffle oil ,  shaved belper knolle

Ratatouil le  $18 -  gf ,  vegan
Tomato,eggplant,zucchini,herbs de provence

E N T R E E S

Duck a l ’orange $48* -  gf

Confit duck leg and seared breast,  grand marnier,  sherry vinegar,  demi glace

D E S S E R T

Champagne Clink!  Cake $20

Mini 2 tier cake,  strawberry,  champagne

S I D E S

Potato mil le-feuil le  $12 -  gf
Buttery layered potato,  thyme, shaved onion

Carrot pinwheel  $15 -  gf ,  vegetarian
 Quatre epices,  house fromage blanc,  pistachio,  pickled shishitos

Braised Savoy Cabbage $15 -  gf

Beef braised cabbage,  black garlic creme fraiche,  apple koji  sauce,  
hazelnuts,  crispy leeks


