
Bas Rouge
Truffle Egg

Oysters
pearls champagne gel

or

Beet Salad
house-made ricotta, prosciutto, beet foam

Truffle Garganelli Gratin
butter poached lobster, provençal

New York Strip
bacon & onion ring, red spinach, jus

or

Mushroom Risotto
black trumpets, maitake, perigord truffles

Raspberry-Rose
dark chocolate mousse, raspberry-rose confit, chocolate sorbet

Tasting Menu  $175 per person

Va l e n t i n e ’ s  Day  D i n n e r
F e b r ua ry  1 4 t h ,  2 0 2 4

*Consumption Of Raw Or Uncooked Meats May Increase The Risk Of Foodborne Illness
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