
V a l e n t i n e ’ s  M e n u

Sta r t e r
Spicy Thai Shrimp Bisque

 with coconut tapioca 
or

Strawberry & Goat Cheese Croquette Salad
 baby spinach, toasted hazelnut, aged balsamic vinaigrette

A pp e t i z e r
Dungeness Crab Cakes

 fennel & grapefruit salad, whole grain mustard-basil aioli
or

Wild Mushroom Cannelloni
Chanterelle mushroom stuffed crepes over a cream of leeks,

 maché salad, crispy shallots

Ma i n  Cou r s e
American Kobe Steak 

black truff le sauce, caulif lower puree, potato pavé
or

Mediterranean Dorade
parisienne gnocchi, niçoise style sauce, basil pesto

Dess e r t

Buttermilk pannacotta
blood orange consomme, fruit compote, strawberry caviar

&

Chocolate Truff les

Tasting Menu $  60   

Sea s o n a l  Di n i n g


