
 

SELECT ONE ITEM FROM EACH COURSE 
 

First Course 
THREE SEAS CEVICHE  
japanese hamachi, spanish octopus, wild shrimp, salmon caviar, citrus, shaved     
red onion, apple, avocado, horseradish broth, furikake tortilla 

 
WOOD GRILLED ROMAINE SALAD     
farmer’s market baby romaine, olive oil, sea salt and grilled meyer lemon 
 
 
 

Second Course 
ROASTED CHILEAN SEA BASS 
chilean sea bass, miso, black truffle risotto, braised heirloom baby carrots 
 
PAN ROASTED MARY’S DUCK BREAST 
okinawa sweet potato cake, grilled asparagus, red wine cherry au jus 
 
LOBSTER & RAVIOLI 
butter poached lobster tail over purple sweet potato & ginger ravioli, shellfish 
bisque, japanese yuzu braised heirloom carrots  
 
 
 

Third Course 
 

CHOCOLATE DUO 
almond sponge cake, dark chocolate ganache, hazelnut crunch, whipped 
cream with a white chocolate dipped strawberry 
 
POACHED PEAR AND MASCARPONE  
red wine poached pear, vanilla bean mascarpone cream, sicilian pistachios 
 
 

Valentine’s Day 
PRIX FIXE DINNER MENU 

 

$65 ++ PER PERSON 
 

February 13th & 14th  
5 – 9pm 

 

FIXE SELECTION 
 

COCKTAILS 
 

BERRY WHITE                                                                 14 
seagram’s vodka, blackberry, bailey’s irish cream 
 

PEAR FIORI                                                    16 
absolut pear vodka, elderflower, lemon, prosecco 
  
 

BUBBLES BY THE GLASS & BOTTLE 
 

Brut, Blanc de Blanc, Grandial, France NV                         12/38 
    

Sparkling Chenin Blanc, 50th Anniversary,                          
Dry Creek, Sonoma 2022              69        
 

Brut, Patz & Hall, Sonoma 2015                                                                 95 
 

Moet Imperial, Champagne, France NV             25/95 
 

Moet Rose Imperial, Champagne, France NV          105 
                                
 

WINE BY THE BOTTLE 
 

Soave Classico, Pieropan, Veneto, Italy 2019                    36 
 

Chardonnay, Arroyo Vista, J Lohr, Paso Robles 2018                     36 
 

Chardonnay, Talbott, Santa Lucia Highlands 2020              42                                    
 

Rose, Daou, Paso Robles, 2022                                                                   44 
 

Giove (Ciliegiolo), Motta, Tuscany, Italy, 2021                  36 
 

Pinot Noir, Valravn, Sonoma 2020                                                                                     42 
 

Red Blend, Prisoner, Napa Valley, 2019                                         116 
 

Cabernet Sauvignon, Freemark Abbey, Napa, 2018         162 
                               

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Auto gratuity of 20% will be added to all parties.  


