
Happy
Valentine’s Day



Heinz Eifel, Riesling | Mosel, Germany, 2021
Saltine Crackers, Applewood Smoked Bacon

New England Clam Chowder

Butter Poached Maine Lobster

Hartford Court, Chardonnay | RRV, USA, 2021

Braised Savoy Cabbage, Granny Smith Apple,
Roasted Broccolinis, Lobster Emulsion

Leviathan, Cabernet Sauvignon, Napa Valley, USA, 2021

Black Angus Filet Mignon Rossini
Foie Gras, Black Truffle Mashed Potatoes,

Sautéed Asparagus, Red Wine Sauce

Burrata Cheese
Baby Arugula, Strawberries, Marcona Almonds,

Strawberry Vinaigrette, Country Bread
Santa Margherita, Pinot Grigio | Valdadige, Italy, 2022

or

Cauliflower Purée, Baby Carrots, King Trumpet
Mushrooms, Citrus Beurre Blanc Sauce

Pan Seared Chilean Seabass

Pazo das Bruxas, Albariño | Rías Baixas, Spain, 2022
or

or

or
Butternut Squash Risotto

Braised Short Ribs Ragu, Shaved Parmesan, Wilted Spanish
Tornatore, Etna Rosso | Sicily, Italy, 2020

Hamachi Crudo
Hydro Mizuna, Shaved Fennel, Black Olive

Condiment, Soy Mustard Dressing, Basil Pesto
Langlois, Sauvignon Blanc | Sancerre, France, 2022

~Valentine’s Day Special~
$95

$142 with Wine Pairing

Executive Chef: Gyo Santa
Sommelier: Mercedes Cowper

Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

Chocolate Heart Cake Raspberry Coulis
or

Passion Fruit Coconut Macaron
Broadbent Madeira "Rainwater" | Madeira, Portugal, NV


