
VALENTINE’S DAY

FIRST COURSE

PRIX FIXE MENU

 

fingerling, glazed carrot, cippolini, porcini butter, au poivre

MISO GLAZED PORK TOMAHAWK  

Japanese sweet potato, sautéed yuchoy, apple mostarda, red mustard frill

SPOT TAIL BASS

brown butter kabocha puree, maitake mushroom, spigarello, lemon vin
 

A 5% surcharge will be added to all guest check to defray the increase in California state wages.

An 18% service charge will be added to parties of 7 or more. Tax and gratuity not included. Menu

items and pricing subject to change. 

 

TOM KHA SOUP

mushroom, galangal, lime, coconut broth

TREVISO SALAD 

focaccia, pecorino, walnuts, clementine
 

SECOND COURSE
 

RIBEYE

THIRD COURSE

CHOCOLATE HEART

raspberry compote, chocolate mousse, chocolate cake

STRAWBERRY CARLOTA  

layered cookies, strawberry sweet cream 

Choice of

Choice of

Choice of


