
DF - Dairy Free GF - Gluten Free V - Vegetarian VG - Vegan

S TA R T E R S
Amuse Bouche

 French Onion 

Caramelized Onions, Beef Stock, Brandy, Gruyere 

Caesar Salad (V) 
Hearts of Romaine, Herb Croutons,  

Shaved Parmesan, House-Made Dressing

 Lobster Bisque
D’ussé Cognac, Crème Fraîche

Beet and Citrus-Infused Chèvre Salad (V) 
Roasted Beets, Persimmons, Chèvre,  

Orange and Marcona Almonds

MA I N S

Duck Confit à l’Orange 
Vitelotte Potatoes, Leeks, Orange, Carrot Purée

Morel Mushroom Farro
Tellicherry Black Pepper and Sarvecchio Parmesan Cheese

 
Chicken Fricassée 

Roasted Chicken, Morel and Cremini Mushroom  
and Red Skin Mashed Potatoes

Pan-Seared Branzino 
Beurre Blanc, Pommes Anna with Sauteed Swiss Chard

 
Beef Wellington 

Golden Puff Pastry, Tender Beef Filet, Mushroom Duxelles, 
Sherry Jus, Red Skin Mashed Potatoes, Sauteed Swiss Chard

NY Strip Steak Au Poivre (GF) 10 oz
Red Skin Mashed Potatoes and Sauteed Gingered-Broccolini 

with Choice of Bernaise or Peppercorn Jus

VA L E N T I N E ’ S  D AY  2 0 2 5 

S H A R E A B L E

D E S S E R T

Flourless Chocolate Ganache Torte 
with Grand Marnier Crème Anglaise

● 
Crêpes Suzette

Charcuterie & Cheese (+25) 

Soppressata, Truffle Salami, Capicola, Hook’s 7-year Cheddar,  
Rogue River Blue Cheese, Comte Cheese, Cantaloupe-Peach and Black Pepper Preserves,  

Raw Honey, Grapes, Grilled Sourdough, Cranberry-Hazelnut Crackers

 Macaroni Croquettes (+16) 

Golden Breadcrumbs, White Cheddar 
 Crab Cakes (+16) 

Microgreen Slaw


