VALENTINE'S DAY PRIX FIXE v 2026

OPTIONAL ADD-ONS

WINTER BLACK TRUFFLE
$30 for ? 0z (? grams) (per course)

WINE PAIRINGS
+$35 per person or +$50 per person

FOUR PC SHRIMP
$20 (per course)

FIRST COURSE cHoOSEONE

SALMON BRUSCHETTA ~ smoked salmon. pickled red onion. caper powder. créme
fraiche, fresh dill. citrus vinaigrette

BURRATA v« fire-roasted strawberries. porchetta. balsamic vinegar. honey
STEAK TARTARE v fried shallots. cured egg yolk sauce. anchovies. capers. sourdough
ROASTED CARROT SALAD v roasted carrots. frisee

CAESAR SALAD v parmigiano-reggiano, sourdough. black garlic-caesar dressing

RISOTTO v rose. prosecco. pistachio. caviar

BEET RICOTTA GNOCCHTI » gorgonzola. rapini. pecans

RAVIOLI e redcabbage. pork roast. horseradish. salsa verde

SQUID INK CAMPANELLE v blue crab. uni cream sauce. breadcrumbs

RIGATONI ALLA VODKA v~ tomato cream sauce finished with vodka

80Z BEEF TENDERLOIN » mashed potatoes. roasted carrots. porcini jus» 160
180Z COWBOY RIBEYE v mashed potatoes. roasted carrots. porcini jus » 190
BRANZINO v panko. mixed herbs. saffron lemon curd » 130

SMOKED DUCK BREAST e kumguat. collard greens. lambrusco sauce » 125
CHICKEN PARMIGIANA v 105

EGGPLANT PARMIGIANA v 95

DESSERT

CHEF'S CHOICE FOR THE TABLE

SECOND COURSE cHoosEONE

THIRD COURSE cHoOSE ONE

LA GIOIOSA
Prosecco, Veneto, NV

SCAIA
Rosato, Veneto, 2022

BERLUCCHI 61’
Brut, Franciacorta, NV

TENUTA DI FESSINA
Erse, Etna Rosato, 2023

INAMA VIN SOAVE
Veneto, Soave Classico, 2024

CIACCI PICCOLOMINI
Toscana, Rosso di Montalcino, 2023

COLTERENZIO, ‘Prail’
Alto-Adige, Sauvignon Blanc, 2024

LA ROCCA DI FRASSINELLO
Maremma, Toscana Rosso, 2020

ANTINORI
Bramito, Umbria, Chardonnay, 2024

TERRAZZE DELLETNA
‘Carusu’, Sicily, Etna Rosso, 2022

VIGNAMATO, ‘Ambrosia’
Marche, Castelli di Jessi Verdicchio
RSV. Classico, 2021
DAMILANO
Lecinquevigne’, Piemonte, Barolo, 2020

DONATELLA COLOMBINI
Vin Santo del Chianti, NV

DONNAFUGATA
Ben Rye, Passito di Pantelleria, 2023

Please alert your server of any food allergies. Consuming raw or undercooked products such as Chicken,

Pork, Beef & Shellfish can be hazardous to your health. A customary gratuity of 20% will be added to all parties of 6 guests or more.



