
Happy  Val en t in e ’ s  Day  

$75 per person   

 
 
 
 

FIRST COURSE  
(SELECT ONE) 

 

Strawberry, oyster, basil blossom, guanciale 
 

OR 
 

Beef carpaccio, arugula, shaved parmigiano, truffle oil 
 

 

 

 

SECOND COURSE 
(SELECT ONE) 

 
Lobster ravioli, chanterelle mushrooms, pea shoots 

 

OR 
 

Homemade small pocket veal ravioli, parmigiano cheese reduction, truffle sauce 
 
 

 

 

THIRD COURSE 
 

5 oz. Seared beef tenderloin, butter poached lobster, asparagus and potatoes 
 

 

 

 

DOLCE 
 

COCONUT PANNACOTTA, CRUSHED PINEAPPLE, PASSION FRUIT 
 

 
 

*Consuming raw or under cooked meat, 

poultry, seafood, shellfish or eggs may increase 

your risk of food-borne illness. 

 

FOLLOW	US	ON      

 
  
CORKAGE FEE : $50 – 750 ML/$100 FOR MAGNUM 
LIMIT ONE BOTTLE 

                   

NO ITEMIZED SPLIT CHECKS PLEASE!         MAXIMUM OF FOUR (4) CREDIT CARDS PER TABLE       


