
FIRST COURSE 

(Choice of)

ALBA DE VETUS 2024 (5OZ) 
Albariño | Rias Baixas, Spain

pair with clam chowder and citrus salad
~ OR ~

GIUSEPPE CAMPAGNOLA VALPOLICELLA RIPASSO 2023 (5OZ) 
Corvina, Rondinella | Veneto, Italy

pair with lamb tortilla kabab

SECOND COURSE 

(Choice of)

CHÂTEAU COMBEL-LA-SERRE 2023 (5OZ) 
Malbec | Cahors, France

pair with beef filet or duck breast
~ OR ~

XISTO ILIMITADO BRANCO 2023 (5OZ) 
Rabigato, Códega, Gouveio | Douro, Portugal

pair with spanish seabass or squash risotto

THIRD COURSE 

(Choice of)

BLACK NOTE AMARO (1.5OZ) 
Italy

pair with cherry chocolate cake
~ OR ~

CHÂTEAU FAUGAS 2019 (1.5OZ) 
Sémillon | Bordeaux, France
pair with basque cheesecake

Wine Pairings
$60 per person

VALENTINE’S DAY
2026

PINK PROMISE $15
Non-alcoholic available

A flirty sparkle of fresh strawberry, delicate rose essence,
and lively bubbles; light, fragrant, and blushing pink. 

Like a love letter in a glass, made for slow sips and stolen
smiles on Valentine’s Day.

OATH & OAK $16
Bold, bittersweet, and spirit-forward, with dark chocolate,

aromatic herbs, and a whisper of oak from Signal Hill
Whiskey and blend of liqueur; strong, grounded, and

unforgettable.

FIRST COURSE 

(Choice of)

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, candies walnuts, padano, maple cider
vinaigrette 

MAIN COURSE 

(Choice 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 

(Choice of)

 AMARENA CHERRY & CHOCOLATE CAKE
Chocolate geonoise, chocolate pastry cream, 

amarana marmalade
   ~ OR ~

BASQUE CHEESECAKE
Wild Blueberry jam, praline

VALENTINE’S DAY

$105 per person

2026


