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valentine’s day

95 pp.
first course Grilled Lobster+
choice of one scampt sauce
Bluefin Tuna Ponzu+ Fresh ¢ Chill+ Burrata Crostini+
avocado, cucumber, tobiko iced seafood cocktail strawberries, balsamic, basil

second course
choice of one
Risotto di Tutti Mare~* Ricotta Ravioli

lemon, herbs, olives tomato basil broth
Sunflower Salad

golden beets, seeds, sprouts, parmesan, sherry shallot vinaigrette

Sliced LI Duck

arugnla, almonds, parmesan, blueberry truffle sauce

third course
choice of one

Nova Scotia Halibut+ Surf & Turt-
crispy seafood paella, smoked aioli petit filet, crab cake imperial, broccolini
Crispy Chicken Scottish Salmon+
brussels sprout homefries, sherry lemon, dijon potato—leek latke, spinach, caviar beurre blanc
Roasted Cauliflower Pork Chop ¢ Butter Beans
avocado mousse, broccoli, roasted tomato wild dandelion, pickled fennel
dessert

choice of one

Graham Cracker Cheesecake New York Apple—Cranberry Crisp
blueberry agave sauce almond streusel, mascarpone gelato
Basil Scented Panna Cotta Atffogato Chocolate Soufflé Cake
red wine, pistacchio biscotti gelato, amaretti, espresso espresso gelato

chef Joey Campanaro

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



