
 
 
 

 

                  prix fixe menu 
 

valentine’s day 
 

 
 available february 13th & 14th from 5-10pm 

prix fixe menu…45 per person  
with wine pairing…60 per person  

please choose one of each from the following:  
 

appetizers  
 

tuna crudo  
ginger / basil / lemongrass  

 

cauliflower soup  
pimenton / pork croutons 

  

oysters on the half shell  
raspberry / horseradish / chervil  

 

atlantic cod  
chorizo / lemongrass / scallions / miso  

 

ravioli carbonara  
parmesan / guanciale / cauliflower  

 

butternut squash agnolotti  
sage / coffee / pecorino / hazelnuts  

 
entrees 

 
sea scallops  

broccoli / wild rice / kimchee / radish  
 

roasted salmon  
raspberry / chipotle / spinach / pine nuts  

 

ribeye frites  
relish / potatoes / harissa / salsa verde  

 

berkshire pork  
arugula / macadamia / cipollini onions / pineapple  

 

pan roasted chicken  
barley / turnips / carrots / leeks  

 

house made pappardelle  
lamb / oregano / ricotta  

 
desserts  

 
meyer lemon tart  

toasted meringue / tarragon / almonds  
 

rose panna cotta  
rhubarb / balsamic / green tea  

 

crème brulee  
berries / mint / ginger 

 
 
 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of food borne illness, especially if you have certain medical conditions. 


