
VALENTINE’S DAY MENU

APPETIZER
Forest Mushroom & Goat Cheese Tart

10

Yellowfin Tuna & Bay Scallop Ceviche
10

TRIO of Oysters
baked, chilled & crispy

10

ENTREE
Nori Wrapped Salmon

lemongrass scented rice, stir fried vegetables, wasabi/soy vinaigrette
28

Lamb Loin
espresso rub, rainbow chard, tomato confit, potato puree

34

Beef Short Rib
braised cabbage, celeriac puree, white asparagus, natural reduction

29

DESSERT
TRIO of Chocolate

warm chocolate brownie, chocolate teardrop, chocolate gelato
10


