
Valentine’s DinnerValentine’s Dinner
Table d’hôteTable d’hôte

Murder Point Oysters
On The Half Shell, Rosé Mignonette

 ~Paul Clouet Sélection Grande Réserve | Champagne, FRA nv

Crimson Brume
Creme Fraiche, Fresh Dill, Pumpernickle Rye Crisp

~Éric Texier Brézème Blanc | Rhone, FRA 2018  

Or

Strawberry Fog & Fig Salad
Arugula, Spiced Pecans, Humboldt Fog, White Balsamic Vinaigrette

~François and Julien Pinon Vouvray ‘Silex Noir’ | Loire, FRA 2018

Cupid’s Feast (For Two)
Cold Water Lobster Tail, New York Strip, Twice Baked Potato, Blistered Asparagus, 

Champagne Butter, Red Wine Demi-Glace
~Ghostwriter Pinot Noir, Amaya Ridge | Santa Cruz , CA 2018   

or

Chicken Valentino
Mozzarella, Basil, Roasted Red Pepper, Vodka Sauce, Tortellini

~Montesecondo Chianti Classico | Toscana , ITA 2018 

or

Acorn Squash Risotto
Acorn Squash, Mushroom, Red Pepper Coulis, Arugula

~Alfredo Maestro Tejero ’A Dos Tiempos’ | Madrid, ESP 2012

 
Red Velvet Cake, ~ Amaro Nonino   

Valentine’s 2022

Automatic Gratuity of 20% Added to groups of 6 or More
Automatic Gratuity of 20% Added for Cabin Delivery
No Split Checks

Prixe Fixe ~ $75 per guest
Wine Pairng ~ $125 per guest


