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"VALENHNE 'S DAY
‘a, s, ..“. 2026

$105 per person

FIRST COURSE
(Chotce off

CLAM CHOWDER
Manilla clams, smoked bacon, potatoes, vegetables,
creamy fish broth
~ OR ~
LAMB & TORTILLA KABAB
Mint chimichurri aioli
~ OR ~
KOHLRABI, FENNEL, AND CITRUS SALAD
Orange, grapefruit, candics walnuts, padano, maple cider
vinaigrette

MAIN COURSE
(Chroice of]

GRILLED SPANISH SEABASS
Saffron citrus butter
~ OR ~
BEEF FILET AU POIVRE
Potato & celeriac puree, pearl onion
~ OR ~
DUCK BREAST
Creamed cardamom parsnip, sour cherry jam
~ OR ~
ROASTED SQUASH RISOTTO
Honeynut squash, pecorino, pumpkin seeds

DESSERT COURSE
(Chotce of]

AMARENA CHERRY & CHOCOLATE CARE
Chocolate geonoise, chocolate pastry cream,
amarana marmalade

~ OR ~
BASQUE CHEESECARE
Wild Blueberry jam, praline

98
9 <
b"'P‘ )“ ‘

L VALENTINE'S DAY
‘s, a ‘.“. 2026

)
Wine Pairings
$60 per person
FIRST COURSE
(Chiotce of]
ALBA DE VETUS 2024 (507)

Albarino | Rias Baixas, Spain
pair witlt clam chowder and citrus salad
~ OR ~
GIUSEPPE CAMPAGNOLA VALPOLICELLA RIPASSO 2023 (507)
Corvina, Rondinella | Veneto, Italy
pair with im0 tortilla kabab

SECOND COURSE
(Choice of]

CHATEAU COMBEL-1LA-SERRE 2023 (507)
Malbec | Cahors, France
panwitlt beg/ Jilet or Guck Oreast
~ OR ~
XISTO ILIMITADO BRANCO 2023 (507)
Rabigato, Codega, Gouveio | Douro, Portugal
DALy Wit Spanisi seabass or squash risotto

THIRD COURSE

(Chotce of

BLACK NOTE AMARO (1.507)
Italy
par witli cherry chocolale cake
~ OR ~
CHATEAU FAUGAS 2019 (1507)
Sémillon | Bordeauy, France
pair with basque clheesecake




