
f i r s t  c o u r s e
apple & kale salad, candied almonds, grana padano

or
hamachi crudo, yuzu compress, pineapple, avocado

s e c o n d  c o u r s e
chocolate tagliatelle, duck leg confit, cured egg yolk

or
sweet garlic marinated shrimp, pear couscous, 

sun dried tomato, basil

t h i r d  c o u r s e
branzini, bibiana sauce, cilantro

or 
short rib , potato puree, bourguignon

f o u r t h  c o u r s e
chocolate tart, raspberry, vanilla ice cream

o p t i o n a l  b e v e r a g e  p a i r i n g  T B A !

* m e n u  s u b j e c t  t o  c h a n g e *

V A L E N T I N E ’ S  D A Y  2 0 2 4
f o u r  c o u r s e  d i n n e r

$ 8 5  p e r  p e r s o n


