
VVALENTINE'S WEEKENDALENTINE'S WEEKEND
Four Course Menu

per couple 310
optional wine pairing 45

AMUSE-BOUCHE

BEGINNINGS
A5 WAGYU OPEN-FACE SANDWICH

japanese milk bread | caviar | preserved egg  65

Domaine Nico Brut Rosé NV
Mendoza, Argentina

SECOND
MASCARPONE RAVIOLI

beet jus | citrus | chard leek dust  18

Anthony Road Rosé of Lemberger 2023
Seneca Lake, New York

INTERMEZZO

SPECIALTY
CHATEAUBRIAND FOR TWO

carved tenderloin of beef | king crab legs
black truffle peppercorn sauce  175

Walter Hansel 'South Slope' Pinot Noir 2021
Russian River Valley, California

DESSERT
BUTTERSCOTCH BOURBON LAVA CAKE
strawberry meringue | luxardo cherry  12

Wolffer Estate 'Diosa' Late Harvest 2021
Long Island, New York

Please alert your server of any special requirements or food allergies. 
Eating raw or undercooked fish, shellfish, eggs, or meat increases

the risk of food borne illnesses.


