
SPARKLING ROSÉ
	 LAURENT-PERRIER , BRUT ROSÉ, TOURS-SUR-MARNE, FR, MV

F I R S T

WEINGUT BRUNDLMAYER, GRUNER VELTLINER “KAMPTALER 		
TERRASEN”, AUSTRIA, 2017*

KUSSHI OYSTERS
	 DAIKON, ALLSPICE MIGNOONETTE

CAULIFLOWER MILLE FEUILLE
	 CAVIAR, MEZCAL CAULIFLOWER PUREE, 
	 MAYER LEMON

S E C O N D

CADE, SAUVIGNON BLANC, NAPA VALLEY, CA, 2018*

BEET SALAD
	 WHIPPED FETA CHEESE, ROSE WATER

ARRUGULA FARRO RISOTTO
	 PARMESAN, CALABRIAN CHILI

T H I R D

MAYACAMAS, CHARDONNAY, NAPA VALLEY, CA, 2017*

SHRIMP PLANCHA
	 CITRUS GLAZED, CELERY, CHICKPEA PANISSE

SWEET POTATO CURRY
	 PUFFED RICE, LILY BULB, JACKFRUIT

F O U R T H

CORISON, CABERNET SAUVIGNON, NAPA VALLEY, CA, 2015*

DRY AGE BONE-IN RIB EYE
	 CABERNET SALT, GARLIC CONFIT
	 ADD FRESH BLACK TRUFFLE TABLE SIDE ... 45

D E S S E R T

ELIO PERRONE “BIGARO” BRACHETTO BLEND, PIEDMONT, ITALY, 2018*

PASSION & COFFEE
	 PASSION FRUIT SORBET, KALUA GELÉ

CHOCOLATE, CHERRY AND ROSE
	 DARK CHOCOLATE MOUSSE, ROSE SUGAR

valentine's day

 $245 PER COUPLE 
+ $110 WINE PAIRING* 

NOT INCLUSIVE OF TAX & GRATUITY

MENU SUBJECT TO CHANGE PENDING MARKET AVAILABILITY

S H A R E D  T A S T I N G  M E N U  F O R  T W O


