
 VALENTINE’S  DAY 
CANDLELIGHT & CAVIAR

A service charge of 20% will be added to the bill for parties of 5 or more. 
100% of this service charge is paid to the employees who served you today.
Parties of 5 or more will receive one check, which can be evenly split up to 5 ways.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs might increase your risk of foodborne illness

TAPAS
(For The Table)

Melon con Jamón
Manzanilla Compressed Melon, Jamón Ibérico, Purple Haze Chèvre

Shells, Roses & Pearls
Taylor Shellfish Farms Oysters, Kimchi Granita, Scallion, Rosé Sake, Washed Trout Roe

Wagyu Patatas & Caviar
Crispy Potato Pavé, Miyazaki A5 Wagyu Tataki, Crème Fraîche, Caviar

Churros Bravos
Pâte à Choux, Lemon Zest, Crème Fraîche, Caviar, Bravas Sauce

Mar y Tierra
Maine Lobster, Maitake Mushrooms, Red Curry Suquet

Agnolotti de Pata
Confit Duck, Ricotta, Beetroot, Swiss Chard, Luxardo Cherries

PLATOS PRINCIPALES
(Select One Dish Per Guest)

Filet Mignon
4oz Filet, Celeriac Purée, Wagyu Confit Potatoes, Black Truffle Demi-Glace, Caviar

Hokkaido Scallops
Delicatta Squash, Chantrelle Mushrooms, Blood Orange All i Oli, Yeast Vinaigrette, Caviar

D E S S E R T

Granita
Pomegranate Shaved Ice, Popcorn Mousse


