
valentine’s menu

first course 
(please choose one)

Basil Marinated Strawberry Salad 
Spring Organic Mix, Golden Beet Hearts, Candied Cashew, Blood Orange Vinaigrette 

WINE PAIRING   te pa “oke” 2024, sauvignon blanc, new zealand, marlborough

Scottish Salmon & Avocado Tian 
Scarlet Onion, Dill, Cucumber, Meyer Lemon, Tuille

WINE PAIRING   lundeen 2024, pinot grigio, oregon, willamette

Asparagus Duet Cream Soup 
White & Green Asparagus, Guajillo Oil, Crispy Basil

WINE PAIRING   la colombera “derthona” 2023, timorasso, italy, piedmont

main course 
(please choose one)

Pan Seared Black Cod 
Grilled Baby Zucchini, Zucchini Blossom, Yukon Potato-Corn Purée, Pink Peppercorn Vin Blanc

WINE PAIRING   ehrhard rs roseneck kabinett 2023, riesling, germany, rheingau

Citrus Sautéed Tiger Prawns 
Thyme Hominy Cake, Sautéed Haricot Vert, Turnip, Red Eye Gravy

WINE PAIRING   cantina del farnio 2021, sangiovese, italy, tuscany, chianti

Wood Grilled Beef Tenderloin 
Purple Peruvian Potato Purée, Grilled Asparagus, Merlot-Morel Mushroom Jus

WINE PAIRING   vina las perdices 2022, malbec, argentina, mendoza

Rosemary Tea Brined Joyce Farm Chicken Breast 
Tri-Color Quinoa Tabouleh, Glazed Sugar Snap Peas, Lemon-Thyme Sauce

WINE PAIRING   dogwood and thistle “cavalier cuvee” 2021, pinot noir,  
california, sonoma coast

Heirloom Tomato Cappelini 
Thai Basil, Spinach, Pecorino Romano, Fava Beans, Hickory Smoked Rosé Sauce, Becca Basil Oil 

Add Lump Crab to Pasta $9
WINE PAIRING   bieler pere et fils “cuvee sabine” 2024 , grenache,  

syrah, cinsault, france, provence, aix en provence

dessert 
(choose one)

“The Heart” 
Raspberry Cheesecake, Red Velvet Cake 

“Duet” For Two 
White Chocolate Covered Strawberries, Mocha Éclairs, Macaroons

Grand Marnier Crème Brûlée 
Poached Pear, Cinnamon Tuille

amuse
Crab & Fennel Phyllo Tart

bread service
Acclaimed Becca Popovers

$90++ dinner menu   |   $120++, wine pairing add on available for $30

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness.
Please advise your server of any food allergens. ++ Tax and Tip not included in price. For parties of 6 or more, a standard 
20% tip is applied to your bill for your convenience. You may add an additional tip or adjust as you wish.

 GF = Gluten Free   V = Vegetarian
 NF = Nut Free   DF = Dairy Free


