PRIX FIXE DINNER

$95 per person, excludes tax and gratuity

AMUSE

White Truffle Arancini

Porcini Froth

First Course Choice of
Coastal Trio
Hot Honey Cured Salmon, Yellowtail Ceviche, Shrimp Aguachile

Orchard Salad
Girl and Dug Greens, Local Apples, Medjool Dates, Goat Cheese, AlImonds, Blood Orange Vinaigrette

Duck Rillette
Confit Duck Rillette, Blackberry Sage Jam, Grilled Sourdough

Entrée Choice of

Seabass Bucatini
Seabass, Bucatini, Roasted Tomato & Fish Broth, Garlic, Basil Oil

Filet Mignon
Blue Cheese & Panko Crusted 6 oz Filet Mignon, Scallop Potato, Roasted Asparagus

Tocino Pork Belly
Tocino Style Pork Belly, Brown Rice, Smoked Onion Ragout, Braising Jus

Tahitian Squash Ravioli
Tahitian Squash Ravioli, Root Vegetables, Hazelnut Pesto, Pecorino Cheese

Room for Two Share plate +$20
Two 4 oz Grilled Petite Filet Mignon, Two Grilled Prawn Skewers, Crushed Potatoes, Herb Chimichurri,
Roasted Vegetables

Enhancements
Add Lobster Tail or Truffles +$20

Dessert Choiceof

Velvet Vibes
Red Velvet and Vanilla Cake, Chocolate Ganache, Cream Cheese Chantilly, Raspberry

Better Together
Strawberry Almond Tart, Vanilla Chantilly, Strawberry Foam, Fresh Strawberries

Sweet Spark
Raspberry Sorbet, Rosé Pipette, Freeze Dried Raspberry, Pop Rocks
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COCKTAILS

ST. VALENTINE’'S COSMO 17
Vodka, Cranberry, Cointreau, Lime

SWEETHEART SPRITZ 17

Farmer’s Gin, Lemon, Lavender, Strawberry,
Egg White

ORANGE YOU GLAD WE MET? 17

Buffalo Trace Bourbon, Cocoa, Orange
Bitters

MOCKTAILS

LYCHEE LOVE POTION 13
Lychee, Lime, Demerara, Sparkling Water

CUPID’S CHERRY BASIL BLISS 13

Demerara, Basil, Lime, Cherry,
Ginger Beer
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WARNING: DRINKING DISTILLED SPIRITS, BEER, COOLERS, WINE AND OTHER ALCOHOLIC BEVERAGES
MAY, INCREASE CANCER RISK, AND DURING PREGNANCY, CAN CAUSE BIRTH DEFECTS.



