
APPETIZERS
KUMAMOTO OYSTERS
SCALLOP FOAM, PINK IKURA MIGNONETTE

CHARCUTERIE BOARD
SALUMI, SEASONAL CHEESE, LOCAL HONEY, 
HOUSE-MADE FIG JAM, FOCACCIA CROSTINI

BURRATA & GRILLED PEARS
HERB FRISÉE SALAD, SUNFLOWER SEEDS, TOASTED
FOCACCIA

RICOTTA MUSHROOM RAVIOLI
PECORINO FOAM, BROWN BUTTER GLAZE

VALENTINE’S DAY PRIX-FIXE
$75 PER PERSON

CHOOSE ONE FROM EACH COURSE

ENTRÉES
PAN SEARED MONKFISH
SNAP PEAS, BABY CARROTS, CELERY ROOT PURÉE,
SEAFOOD DASHI REDUCTION

ROASTED DUCK CONFIT
HERB PEA RISOTTO, CHOCOLATE TEA GLAZE, SPICED
HERBS

PASTA ALLA GRICIA
BEURRE BLANC, PECORINO, SHALLOTS, GARLIC,
GUANCIALE, PARSLEY, CHIVES

DESSERTS
PINK PINEAPPLE COCONUT CAKE
STRAWBERRY CHEESECAKE
CHOCOLATE RASPBERRY CAKE 
CARAMEL APPLE PIE
AFFOGATO


