
Valentine’s Day 2026

appetizers entrees

ASPARAGUS 
béarnaise

KALE SALAD
roasted kabocha squash, honeycrisp,

goat cheese, dijon vinaigrette

FRENCH ONION SOUP GNOCCHI PARISIENNE

black truffle mornay, 
raclette cheese

SAUMON À LA GRENOBLOISE

seared salmon, lemon, parsley
capers, croutons

CONFIT DE CANARD

confit moulard duck leg, sunchoke
purée, sautéed cabbage &

mushrooms

STEAK AU POIVRE

roasted hanger steak, frites

- select one - - select one -

$98 per person | $55 optional wine pairing

OYSTER AU GRATIN
spinach "persillade" 

parmigiano, breadcrumbs

desserts

CHOCOLATE MOUSSE CAKE
dark chocolate genoise

feuilletine roche

CRÈME CARAMEL

- select one -

RIZ AU LAIT
orange, caramel, almond praline



wine pairings
CRÉMANT DE LOIRE

Dom. Amiot, Cuvée Eliza, NV

SAVENNIERES
Dom. FL, Loire, 2019

GRENACHE BLEND
Dom. La Cabotte Cuvee Colline,

Rhône, 2022

PORT
Kopke 10 Year


